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TITLE 5—ADMINISTRATIVE () (2) ) of this chapter, cerlification CONTENTS
PERSONNEL should be requested of each repacked
B batch and of each batch of another drug  Agriculture Depariment Page

Chapter I—Civil Service Commission

PART 6—EXCEPTIONS FROM THE
COMPETITIVE SERVICE

NATIONAL MEDIATION BOARD

Effective upon publication in the Fep-
ERAL ‘REGISTER, paragravhs (a) and (b)
of § 6.127 are revoked, and § 6.327 (a) 15
added to Schedule C as set out below.

§ 6.327 National Mediation Board.
(a) One private secretary to each mem-
ber of the National Railroad Adjustment
Board.

(R. S. 1753, sec. 2, 22 Stat. 403; 5 U. S. C. 631,
633. E. O. 10440, Mar, 31, 1953, 18 F. R.
1823)

Unirep STATES CIVIL SERV-
ICE CONMISSION,
[sgar] W C. Huwr,
Ezecutive Assistant.
[F. R. Doc. 53-9245; “Filed, Nov. 2, 1953;
8:47 a. m.]

TITLE 21—FOOD AND DRUGS

Chapter I—Food and Drug Admuus-
fration, Department of Healih,
Education, and Welfare

PART 3—STATEMENTS OF GENERAL POLICY
OR INTERPRETATION

NOTICE TO MANUFACTURERS OF ANTIBIOTIC
AND ANTIBIOTIC-CONTAINING DRUGS

Pursuant to section 3 of the Admimis-
trative Procedure Act (60 Stat. 237, 238;
5T. S. C. 1002) the following statement
of interpretation is 1ssued:

§330 Sh:pment of aniibwtic .drugs
packaged wn bullc contawners. (a) 'The
Food and Drug Admmstration has re-
cerved ingumries from certain interested
manufacturers concerning thewr ship-
ment of certified-antibiotics, packaged in
bulk -containers, to hospitals and phar-
macies for repacking or for use in the
manufacture of another drug on the
order or prescription of a physician.
The regulations promulgated under sec-
tion 507 of the Federal Food, Drug, and
Cosmetic Act (21 T. 8. C. 357) do not
prohibit the shipment of certified bulk
contamers of antibotics to such persons.
However, under the provisions of § 146.4

manufactured from such bulk drug, un-
less the repackaged drug or other drug
has been made exempt from the certi-
fication requirements by regulation.
‘The fact that the drug is to be repacked
or manufactured on the order or pre-
scription of a physician does not exempt
it from. the certification requirements of
the act. Under the provisions of § 146.4
(b) (2) (i) of this chapter, it is only
when the drug used to compound a pre-
scription is in a container packaged for
dispensing that certification of the drug
so compounded is not required.

(b) In the light of these provisions,
unless the manufacturer and shipper of
bulk containers of antibiotics has, with
the consignee, an effective permit issued
under § 146.21 of this chapter, if the drug
is to be repacked, or under § 146.22 of this
chapter if it is to be used in the manu-
facture of another drug, the shipper has
the responsibility of seeing that certifi-
cation is requested of each rcpacked
batch and of each batch of another drug
manufactured {rom such drug.

(Sec. 701, 52 Stat, 1055; 21 U. 8. C. 371. In-
terprets or applies cec. 8§07, £9 Stat. 463, as
amended, 67 Stat, 369; 21 U. 8. C. 357, 371)

Dated: October 28, 1953.

[seaL]  IersoN A. ROCKEFLLLIR,
Acting Secretary.

[F. R. Doec. §3-9251; Filed, Nov. 2, 1953;
8:48 2. m.]

TITLE 7—AGRICULTURE

Chapter —Production and NMarlketing
Admmsiration (Standards, Inspec-
tions, Marketing Practices), Depart-
ment of Agriculture

Subchapter C—Regulations and Stenderds Undor
the Farm Products Inspection Act

PART 54—GRADING AND INSPECTION OF

DOMESTIC RABBITS AND EDIBLE PRODUCTS

THEREOF AND UNITED STATES SPECIFICA=

TIONS FOR CLASSES, STANDARDS, AND
GRADES WITH RESPECT THERETO

RECODIFICATION

By wirtue of the authority (18 F. R.
4839) vested in me by the Secretary of

(Continued on p. 6837)

SeeProduction and Marketing Ad-
ninistration.

Air Force Department

Rules and rezulations:

Claims against the U. S., reim-
bursement to owners and ten-
ants of land acquired by Air
Force; Alir Force Emergency
Facilities Depreciation
Board; lst of contractor in-

formation on frue deprecia-
tion

Army Depariment
Rules and regulations:
National Guard; medical at-

tendance and burial; miscel-
laneous amendments

Civil Service Commuission

Rules and regulations:
Competitive service, exceptions
from; National IMediation
Board

Coust Guard

Notices:
International Convention for
the Safety of Life at Sea:
Acceptance of certificates is-
sued pursuant to 1948 Con-
vention
Depunciation of 1923 Conven-
tion and determinations re-
garding certificates..
Rules and rezulations:
Security check and clearance
of Merchant Marine person-
nel; Iidentification creden~
tials for pearsons requiring
access to waterfront facilities
or vescels; appeal and review

, procedures for parsons dented

security clearance_._.. ———

Defense Depariment

See Alr Force Department; Army
Dzpartment.

Defense Minerals Exploration
Adnmunistration
Rules and regulations:
Government aid in defense ex-
ploration projects; ratio of
contributions oo
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Agriculture and 1n accordance with the
revised Federal Register regulations, the
format of the regulations (7 CFR Part
54) governming the grading and mspec-
tion of domestic rabbits and edible prod-
ucts thereof and United States specifica~
tions for classes, standards, and grades
with respect thereto, which are currently
operative pursuant to the applicable pro-
visions of the Agricultural Marketing
Act of 1946 (60 Stat. 1087; 7T. S. C. 1621
et seq.) and the Department of Agricul-
ture Appropriation Act, 1954 (Pub. Law
156, 83d Cong., approved July 28, 1953),
1s recodified as heremafter set forth.

The recasting of the format due to
such recodification i1s not intended, nor
shall it be deemed, to make any sub-
stantive change in saxd regulations.
Sinee the services and programs pro-
vided by the regulations are currently m..
effect, the regulations as presented in
recodified form shall become efiective
upon publication in the FEpeErAL REGIS-
TER S0 as fto avoid any mnterruption to
the continuity of such services and pro-~
grams.

The recodification is set forth below.

~ Issued abt Washington, D. C., this 29th
day of October 1953.

[sEar] RoY W LENNARTSON,
Assistant Admanistrator Pro-
duction and Marketing Ad-
manstration.
SUBPART A—GRADING AND INSPECTION OF
Domestic RABBITS AND EpBLE PRODUCTS

THEREOF
GENERAYL
Sec.
4.1 Definitions.
542 Administration.
54.3 CGrading and inspection services
available,
BASIS OF SERVICE
54.10 Inspection service.
54.11 Grading service.
5412 Eligibflity.
5413 Supervision. -
PERFORMANCE OF SERVICES
5420 Licensed graders and inspectors.
5421 Suspension of Hcense or authority;
revocation.
5422 Surrender of license.
5423 Identification.
5424 Financial interest of inspectors and
graders.
5425 Political- activity.
APPLICATION FOR GRADING SERVICE OR
INSPECTION _SERVICE
-5430 Who may obtain grading service or
inspection service.
54.31 How application may be made,

Eec.

54.32
54.33
5434

54.35
5436
54.37
5238

54.45
54.46

54.50

54.55

FEDERAL REGISTER

Filing of appllcation.

Authorlity of applicant,

Application for Inspection cervice or
grading service in officlal plants;
approval.

Rejectlon of application.

Withdrawal of application.

Order of service.

Suspension of plant approval,

VIOLATIONS

Fraud or misrepresentation.
Interfering with a grader or in-
spector,

OTHER APPLICAERLE REGULATION!
Other applicable regulations.

PUBLICATIONS =
Publications,

IDENTIFYING AND 2TARKING FRODCCTS

54.60
54.61

54.62

54.63

Approval of officlal {dentification.

Products that may be individually
grade marked; Information xe-
quired on grade mark.

Use of grade mark and inspection
mark with respect to the same
product.

Marking inspected products.

SUPERVISION OF MARKING AND PACHAGING

54.70
54.71
5472
54.73
54.74

54.75
54.76

54.90

54.91

54.92

54.100
54.101
54.102
54.103
54.104
54.105
54.106
54.107
54.108

54.109

54.120
54.121
54.122
54.123
54.124
54.125

54.126
53127

54.140
54.141
54.142
54143
54144

Evidence of label approval.

Afiixing of ofilicial identification.

Packaging.

Retentlon labels,

Prerequisites to grading and Inspec-
tion.

Accessibility of products.

Time of grading or incpection In an
ofiieinl plant,

REPORTS

Report of Inspection work and grad-
ing work.

Information to be furnished to in-
spectors and graders,

Reports of violations,

FEES AND CHARGES

Payment of fees and charges.

Grading service on a fee basls.

Fees for appeal grading.

Domestic rabbits grading fees.

Inspection service on a fee basls.

Fees for additional coples of grading
certificates and inspection certifi-
cates.

Travellng expenses and other

charges.

On a contract basls,

Fees for grading cervice or inspece
tion service performed under co-
operative agreement,

Disposition of fees for inspection
made under cooperative agreo-
ment.

INSPECTION

Aanner of handling products in an
official plant.

Ante-mortem inepection,

Evisceratlon.

Carcacses held for further examinne-

tion.

Condemnation and treatment of
careasses.

Certification of carcasses,

Reinspection of edible products.

Appenl inspection; how moade.

Inspection Certificates

Forms of inspection certificates.

Issuance and disposition of domestic
rabbits inspection certificates.

Food product inspection certificates;
issuance and disposition,

Export certificates; issuanco and
disposition.

Advance informntion,
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CZADING
Ere,
54.150
54.151
54.152

Basis

General.
Live domestic rabblits.
Ready-to-coox domestic rabbits.

of Acceptadbllity of Other Official
Inspection Systems

General.

Requirements as to manner of in-
spection.
Determining
§ 54.161.

Grading Certificates

Forms,
Icsuance and disposition.
Advance information.

Regrading

Application for regrading of a graded
praduct.
Regrading certificates.

Appeal Grading

Appleation for appeal grading.

How to obtaln appeal grading.

Record of filing time.

When an application for an appeal
grading may be refused.

When an application for appeal grad-
ing may be withdrawn.

Who chall perform the appeal grad-
ing,

Appeal grading by immediate supe-
rior.

Order of performance of appeal grad-

Appgi grading certificates,
Superseded Certificates
Superseded certificates.
SANITARY REQUIREMENTS
Genergl

Minimum standards for sanitation,
facllities, and operating procedures
in cfiicial plants.

Authority of Administrator to amend
minimum standards for sanifation,
facllities, and operating procedures
in official plants.

Bulldfngs end Plant Facilitles

Buildings.

Rooms and compartments.
Floors, walls, cellings, etc.
Drainage and plumbing.
Water gupply.

ILavatory accommodations.
Lighting and ventilation.

Equipment and Utensils

Equipment and utensils.
54231 Accessibility.
54.232 Restrictions on use.

2aintenance of Sanitery Conditions and
Precautions Against Contamination of
Products

54240 General,

54211 Cleaning of rcoms and compari-
ments.

54.242 Cleaning of equipment and utensils.

54.243

Operations and procedures.
54244 Temperatures and cooling
54.245

freezing procedures.
Vermin.

54.246 Exclusion of diseaced persons.

54247 'Table showing types of materials.

SunrArT B—UNITED STATES STANDAEDS FO2
DoXeSTIC RADIITS AND EDIELE FPRODUCTS
THEREOP

U. 8. EYZCIFICATIONS FO2 CLASSES OF RSADY-TO-

54.160
54.161

54.162 compliance with

54.170
54171
64.172
54.180

54.181
54.100
54.191
54.192
54.193
54.194
54.195
54.186
54197

54.198

54.205

§4.210

54211

54.230

and

€00 DOMESTIC RALCEITS
54260 General
54261 Fryer.

542623 Roaster.
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U. 8. SPECIFICATIONS FOR STANDARDS OF QUALITY
FOR INDIVIDUAL READY-TO-COOK DOMESTIC
RABBITS

General

54.270 General.
Standards of quality

64.2756 A Quality.
64.276 B Quality.
54277 C Quality.

AUTHORITY: §§ 54.1 to 54.277 issued under
sec. 205, 60 Stat. 1090, Pub., Law 156, 83d
Cong., 71 U. S. C. 1624.

SUBPART A—GRADING AND INSPECTION OF
DoMESTIC RABBITS AND EDIBLE PROD~
vcTs THEREOF

GENERAL

§ 54.1 Definitions. Unless the context
otherwise requres, the followmng terms
shall have the following meaning:

“Act” means the following provisions
of the Agricultural Marketing Act of
1946 (60 Stat. 1087 7 U. S. C. 1621 et
seq.) and of the Department of Agricul-
ture Appropriation Act, 1954 (Pub. Law
156, 83d Cong., approved July 28, 1953)
or any other act of Congress conferring
like authority-

AGRICULTURAL. MARKETING AcT OoF 1948

* * * {0 develop and improve-stand-
ards of quality, condition, quantity, grade,
and packaging, and recommend and demon-
strate such standards in order to encourage
uniformity and consistency in commercial
practices * * =

‘To inspect, certify, and identify the class,
quality, quantity, and condition of agricul-
tural products when shipped or received in
Interstate Commerce under such rules and
regulations as the Secretary of Agriculture
may prescribe, including assessment and
collection of such fees as will'be reasonable
and as nearly as may be to cover the cost of
the service rendered, to the end that agri-
cultural products may be marketed to the
best advantage, that trading may be facili-
tated, and that consumers may be able to
obtain the quality product which they
desire, * * =

DEPARTMENT OF AGRICULTURE AFPPROPRIATION
Act, 1954

For expenses necessary for acquiring and
diffusing market information on agricultural
commodities, food products and byproducts,
the standardization, classification, grading,
handling, storage, and marketing thereof, in-
cluding the demonstration and promotion of
the use of uniform standards of classifica-
tion of American farm and food products
throughout the world, * * *

* * * for investigating and certifying, in
one or more jurisdictions, to shippers and
other Interested partles the class, quality, and
condition of any agricultural commodity or

food product, whether raw or processed, and.

any product containing an agricultural com-
modity or derivative thereof when offered for
interstate shipment or when received at such
important central markets as the Secretary
may from -time to time designate, or at
points which may be conveniently reached
therefrom under such rules and regulations
as he may prescribe, including the collection
of such fees as are reasonable and as nearly
as may cover the cost of the service ren-
dered; * * *

“Acceptable” means suitable for the
burpose 1intended and acceptable to the
Administration.

“Admimistration” means the Produce

tion and Marketing Administration of
the Department,

RULES AND REGULATIONS

“Admimastrator” means the Adminis-
trator of the Production and Marketing
Administration of the Department, or
any other officer or employee of the De~
partment to whom there has heretofore
been delegated, or to whom there may
hereafter be delegated, the authority to
act 1n his stead..

“Applicant” means any interested
party who requests any nspection serv-
1ce or grading service.

“Carcass” means any domestic rabbif
carcass.

“Class” means any subdivision.of a
product based on essential physical char-
acteristics that differentiate between
major groups of the same kind.

“Condition’”* means any condition,
including, but not being limited to, the
state .of preservation, cleanliness, or
soundness of any product and the proc-
essmmg, handling or packaging which
may affect such product,

*‘Condition. and wholesomeness™
means the condition of any product, its
healthfulness and fitness for human
food.

“Department” means the TUnited
States Department of Agriculture.

“Domestic rabbit grading and inspec-
tion service” means the personnel who
are engaged mn the administration, ap-
plication, and direction of domestic rab-
bit grading and inspection programs and
services-pursuant to the regulations in
this part.

“Edible product” means any product
other than live domestic rabbits.

“Grader” means any employee of the
Department authorized by the Secretary,
or any other individual to whom a license
has been 1ssued by the Secretary, to 1n-
vestigate and certify in accordance with
the ‘regulations m this part, the class
quality quantity, and condition of
products.

“Grading” or “grading service” means
(1) the act whereby a grader determines,
according to the regulations i this part,
the class, quality, quantity, or condition
of any product by examinmng each unit
thereof, or each -unit of the representa-
tive sample thereof drawn by a grader,
and 1ssues a grading certificate with re-
spect bthereto; (2) mn addition to the
foregommg the act whereby the grader
identifies, according to the regulations
1 this part, the graded product; and (3)
any regrading or any appeal grading of
a previously graded product.

“Grading certificate” means a state-
ment, either written or printed, issued
by a grader, pursuant to the regulations
m this part, relative to the class, quality,
quantity, or condition’ of a product.

“Identify” means to apply official 1den-
tification to products or-to containers
thereof,

“Inspected and certified” or * certified”
means, with respect to.any product, that
it has untergone an inspection and was
found, at the time of-such inspection, to
:lfoe zound, wholesome, and fit for human

ood.

“Inspection,” “inspection service” or
“inspection -of products for condition
and wholesomeness” means any inspec-
tion by an inspector to determine, in
accordance with the regulations in this
part, (1) the condition and wholesome=

ness of domestic rabbits, or (2) the con-
dition and wholesomeness of any edible
product at any stage of the preparation
or packaging thereof in the official plant
where inspected and certified, or (3) the
condition and wholesomeness of any pre-
viously inspected and certified product
if such product hlz}s not lost its 1dentity
as an inspected and certified product,

“Inspection certificate’ means a state-
ment either written or printed, issued by
an mspector, purstant to the regulations
1n thas part, relative to the condition and
wholesomeness of products.

“Inspector” means any person who is
licensed by the Secretary to investigate
and certify, in accordance with the regu-
lations in this part, the condition and
wholesomeness of products. An inspec-
tor is an employee of the Department or
of a State; he may be a graduate vetori-
narian or a layman,

“Interested party” means any person
financially interested in a transaction
mvolving any inspection or grading.

“National supervisor” means (1) the
officer in charge of domestic rabbit in-
spection service of the Administration,
(2) the officer in charge of domestic rab«
bit grading service of the administra-
tion, and (3) such other offlcers or
employees of the Department who may
be so designated by thefofficer in charge
of the domestic rabbit grading and in-
spection service of the Administration.

“Office of grading” means the office of
any grader.

“Official identification” means the
symbol represented by a stamp, label,
seal, or other device approved by the
Administrator and affixed to any prod-
uct, or to any container thereof, stating
that the product was graded or inspected,
or both; and'the class, quality, or con-
dition of such product as aetermined by
& grader may be indicated.

“Official plant” means one or more
buildings or parts thereof, comprising a
single plant in which the facllities and
methods of operation therein have been
approved by the Administrator as sult«
able and adequate for operation under
inspection or grading service and in
which inspection or grading is carried on

-in accordance with the regulations in

this part.

“Person” means any ihdividual, part-
nership, association, business trust, cor-
poration, or any organized group of
persons, whether incorporated or not.

“Potable water” means water which
complies with the U. S. Public Health
Service drinking water standards.

“Product” means ready-to-cook do-
mestic rabbits and, with respect to grad-
ing service only, live domestic rabbits.

“Quality” means the inherent prop-
erties of any product which determine its
relative degree of excellence.

“Ready-to-cook domestic rabbit”
means any domestic rabbit which has
been slaughtered for human food, from
which the head, blood, skin, feet, and
inedible viscera have been removed, that
1s ready to cook without need of further
processing, or any cut-up or disjointed
portion of such domestic rabbit,

“Regional supervisor” means any xee
gional supervisor of the Administration
in charge of domestic rabbit grading
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service or domestic rabbit inspection
service m a designated geographical
area.

“Regulations” means the provisions of
this entire part and such United States
specifications for classes, standards, and
grades for products as may be 1n effect
at the time grading or inspection 1is
performed.

“Secretary” means the Secretary of
the Department, or any other officer or
employee of the Depariment to whom
there has heretofore been delegated, or
to whom there may hereafter be dele-
gated, the authority to act 1n hus stead.

“State supervisor” means any author-
1zed and designated individual who 1s
in charge of domestic rabbit grading
service or domestic rabbit inspection
service ;m a State. A State supervisor
of domestic rabbit inspection service
shall be a veterinarian and he 1s either
a Federal-State employee or a Federal
employee.

“Station supervisor” means any au-
thorized individual who 1s designated to
supervise, domestic rabbit grading serv-
1ce or domestic rabbit inspection service
in a large official plant or 1 a group of
several small plants.

§54.2 Admamstration. The Admmn-
1strator shall perform for and under the
supervision of the Secretary, such du-
ties as are prescribed in the regulations
in this part and as the Secretary may
require m the admimstration of the
regulations m this part.

§ 543 Grading and wmnspection serv-
wces available. The regulations m this
part provide for the following kinds of
services; and any one or more of the
different services, applicable to official
plants, may be rendered in an official
plant.

(a) Grading of live domestic rabbits.

(b) Inspection of ready-to-cook do-
mestic rabbits.

(¢) Grading of ready-to-cook domes-
tiec rabbits.

(1) In an official plant.

(2) At terminal markets and other re-
cawving pomts other than official plants,

BASIS OF SERVICE

§ 54.10 Inspection service. Any in-
spection service in accordance with the
regulations 1n this part shajl be for con-
dition and wholesomeness.

§ 56411 Grading service. Any grad-
ing service mn accordance with the regu-
lations m this part shall be for class,
quality, quantity, or condition or any
combination thereof. Grading service
with respect to determanation of quality
of preoducts shall be on the basis of
United States specifications for classes,
standards, and grades as contained mn
Subpart B of the regulations in this part.
However, grading service may be ren-
dered with respect to products which are
bought and sold on the basis of institu-
tional contract specifications and such
service, whén approved by the Adminis-
trator, shall be rendered on the basis of
the specifications of such contract.

§ 5412 Eligibility. (a) Only domestic
rebbits which are processed mn official
plantsn accordance with the regulations
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1n this part may be graded or incpeeted;
and only domestic rabbits which are in-
spected pursuant to the rezulations in
this part or inspected and passed by any
other official inspection system accepta-
ble to the Administration may be graded.

(b) All domestic rabbits that are
eviscerated in an official plant where
inspection service is maintained, shall be
inspected for condition and wholesome-
ness and no uninspected edible products
shall be brought into such official plant.

§5413 Supervision. Al grading
service and all inspection cervice shall
be subject to supervision at all times by
the applicable station supervicor, State
supervisor, regional supervicsor, and na-
tional supervisor. Such service chall be
rendered where the facllities and condi-~
tions are satisfactory for the conduct of
the service and the requisite graders and
spectors are available.

PERFORLIANCE OF STRVICES

§54.20 Licensed graders and {in-
spectors. (a) Any person who is a Fed-
eral or State employee possessing proper
qualifications as determined by an exam-
ination for competency, and who is to
perform grading service or inspection
service may be licensed by the Secretary
as a grader or an inspector.

(b) Any prospective grader, other
than a Federal or State employee, pos-
sessing proper qualifications as deter-
mined by an examination for compe-
tency and who is to perform grading
service may be licensed by the Sceretary
as a grader. However, prior to rranting
of the license, he shall procure and de-

liver to the Administration o surcty

bond, issued by such surety as may be
approved by the Administrator, in the
amount of $1,000 for the proper per-
formance of the duties of such licenczee
under the rezulations in this part.

(c) Al licenses issued by the Szcre-
tary shall be countersiened by the officer
n charge of the domestic rabbit grading
and wmspection cervice of the Adminis-
tration or any other designated officlal of
such service.

§54.21 Suspension of license or au-
thority; revocation. Pendinz final ac-
tion by the Secretary, the aforesald ofil-
cer m charge of the domecstic rabbit
grading and inspection service may,
whenever he deems such action neces-
sary, suspend any license or authority
efiective pursuant to the regulations in
this part, by giving notice of such sus-
pension to the respective individual in-
volved, accompanied by a statement of
the reasons therefor. Within seven
days after the receipt of the aforezaid
notice and statement of reacons by such
individual, he may file an appeal, in writ-
g, with the Secretary supported by any
argument or evidence that he may wish
to offer as to why his license or authority
should not be suspended or revoked.
After the expiration of the aforesaid
seven-day period and consideration of
such argument and evidence, the Secre-
tary will take such action as he deems
appropriate with respect to such suspen-
sion or revecation. YWhen no cppeal is
filed within the prescribed seven days the
license is revoked.
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§54.22 Surrenderof license. Eachli-
cence which is suspended or revoked, or
has expired, shall promptly be surren-
dered by the licensee to his mmmedizte
superior. Upon terminction of the serv-
ices of a licenced grader, the licznzze
shall promptly swrrender his license to
his immediate superior for canczllation.

§ 54.23 Identification. XEach gradsr
and inspector shall have in kis possas-
slon at all times, and prezent uuon re-
quest while on dufy, the means of 1azn-
Hication furnished by the Department
to such person.

§ 54.24 Financial iniecrest of wspsc~
tors and graders. INo inspector shall in-
spect and no grader shall grede any
product In which he is financially in-
terested.

§ 5425 Political activity. ALl graders
and inspectors who are employecs of the
Department are forbidden durmmz the
period of their respective appointmeznts
or licenzes, to take an active part m
political manogement or in political
campalons.  Political activilty in city,
county, State, or national elections,
whether primary or rezular, or m be-
holf of any party or candidate, or any
measure to be voted unon, is prohibifed.
This applies to all anpointees, including,
but not being limited to, temporary and
cooperative employess and employess on
leave of abzence with or without pay.
Wilful violation of §§54.20 to 54.25 will
constitute grounds for dizmiscal i the
case of appointees and revocation of
licenses in the case of licensees.

APPLICATION FOR GRADING SCLVICE OR
LISPLCTION SERVICE

£54.30 Yho may oblair grading
service or inspection service. An apuli-
cation for grading sarvice or inzpzction
cervice may bz made by any mnterested
person, including but not bamz limited
to, the United States, any State, county,
municipality, or common ecarrier, and
any authorized agent of the forezomng.

§ 54.31 How application may be made.
(a) An application for inspection szrvice
shall be made in vritinzy and filed with
the Administrator.

(b) An application for grading service
to be rendered in an officizl plant chall
be made in writing and filed with the
Administrator.

(¢) An application for any grading
cervice to be rendered other than in an
cificial plant may be made m any office
of gradinz or with any gradsr at or
nearest the place where the servica 15
dezired. Such application may ke made
orally, in vriting, or by telezrarbh. If
the opplication for gradinz s=rvicz 13
made orzlly, the office of gradinz, srodsr
with whom the application is made, cr
the Administrator may require that the
application be confirmed in writinz.

(d) Ench application for grading sar—-
jce or inspection service shall mcluuz
such information as may be requwred by
the Administrator In rezard to thz2
products and premizes where the zervice
i5 to he rendered.

§ 54.32 Filing of epplication. Anap-
plication for grading service or mnspecticn
cervice shall be rezarded as filed only
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when made pursuant to the regulations
i this part.

§ 54.33 Authority of applicant. Proof
of the authority of any person applying
for grading service or mspection service
may be requured at the discretion of the
Admmstrator.

§54.3¢ Application for wnspection
service or grading service wmn official
plants; approval. Any person desiring
to process and pack products in a plant
under grading service or 1nspection serv-
1ice, or both, must receive approval of
such plant as an official plant prior to
the rendition of such service. An appli-
cation for grading service or inspection
service to be rendered in an official plant
shall be approved according to the fol-
lowing procedure:

(a) Initial survey. When application
has been filed for grading service or 1n-
spection service, as aforesaid, an exam-
mation of the plant and premises shall
be made by the regional supervisor, or
his assistant, and the necessary facilities
specified for the service. Appeals with
respect to any such specification may be
made to the national supervisor.

(b) Draunngs and specifications to be
furmshed. Four, copies of drawings,
consisting of floor plans of space to be
mcluded mn the official plant, showing
the locations of such features as the
principal pieces of equpment, floor
drains, hand washing facilities, hose
connections for clean-up purposes, car-
dinal points of the compass, and the
routes of edible and inedible products

through the plant, properly drawn to-

scale, shall be submitted to the regional
supervisor. The official plant shall in-
clude toilet and dressing rooms, office
space for the inspector and grader, store
rooms for supplies used in the operations
under nspection or grading, feeding
rooms, and all rooms, compartments or
passageways where products or any in-
gredients to be used i1n the preparation
of products under inspection service or
grading service will be handled or kept,
and may include other rooms or com-
partments located mn the building or
buildings comprising the official plant.
If rooms or compartments shown on the
drawings are not to be included as part
of the official plant, this should be clearly
indicated thereon. Specifications cover=-
ing the height of ceilings, types of prin-
cipal pieces of equipment, character of
floors, walls, and ceilings, lighting, venti-
lation, watber -supply, and drainage, and
such other notations as may be required,
shall accompany the drawings. Con-
struction or remodeling of buildings,
facilities, or premises should not be in-
itiated without prior approval of the
drawings. TUpon approval of drawings
and specifications the application for
grading service or inspection service may
be approved.

(¢) Final survey and plant approval.
Prior to the inauguration of the grading
service or mspection service, a final sur=-
vey of the plant and premises shall be
made by the regional supervisor or his
assistant to determune if the plant 1s
constructed and facilities are installed
in accordance with the approved draw-
mgs and the regulations in this part.
The plant may be approved only when
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these requirements have been met, ex-
cept that conditional approval for a
specified limited time may be granted
only under emergency conditions of re-
stricted availability of facilities and con-
struction materials, provided practices
suitable to the Administrator are ém-
ployed to effect adequate sanitary con-
ditions in the plant,

§ 54.35 Rejection of application. Any
application for grading service or mspec-
tion service may be rejected by the Ad-
ministrator (2) for noncompliance, by
the applicant, with the act or the regu-
lations in this part, or (b) whenever
the product mnvolved 1s owned by, or lo-
cated on the premises of, a person cur-
rently denied the benefits of the act.
Each such applicant shall be notified
immediately of the reasons for the re-
Jection,

§ 54.36 Withdrawal of application.
Any application for grading or mspection
service may be withdrawn by the ap-
plicant af any time before the service
18 performed upon payment, by the ap-
plicant, of all expenses mcurred by the
Adminstration mm connection with such
application.

§ 5437 Order of service. Grading
service or 1nspection service shall be per~
formed, insofar as practicable, m the
order 1n which application therefor is
made except that precedence may be-
given to any application for an appeal
inspection or appeal grading.

§ 54.38 Suspenswon of plant approval.
(a) Any plant approval given pursuant
to the regulations may be suspended for
(1) failure to maintain plant and equip-
ment 1n a satisfactory state of repairs;
(2) the use of operating procedures
which are not in accordance with the
regulations; or (3) alterations of build-
ings, facilities, or equipment which can-
not be approved m accordance with the
regulations.

(b) During such period of suspension,
inspection and grading service shall not
be rendered. However, the other provi-
sions of the contract for service will re-
main 1n effect unless terminated in ac-
cordance with the terms thereof. If
the plant facilities or methods of opera-
tion are not brought into compliance
withm a reasonable period of time, to be
specified by the Admmmastrator, the con«
tract shall be terminated. Upon termi-
nation of any contract providing for m-
spection or grading service 1n an official
plant pursuant to the regulations, the
plant approval shall also become termi-
nated, and all labels, seals, tags or pack-
aging material bearing official identifica-
tion shall, under the supervision of a
person designated by the Administration,
either be destroyed, or the official identi-
fication completely obliterated, or sealed
m a manner acceptable to the Admims-
tration,

VIOLATIONS

. §5445 Fraud or musrepresentation.
Any wilful violation of the regulations in
this part, the use of the terms “Govern-
ment graded,” Federal-State graded,”
or terms of symilar import 1n the labeling
or advertising of any product without
stating in conjuncfion therewith the

U. S. grade of the product, or any wilful
musrepresentation or deceptive or fraud-
ulent practice found to be made or com-
mitted by any person in connection with:

(a) The making or filing of an appli-
cation for any grading service or inspec=~
tion service;

(b) The use of any grading certificate
or wmspection certificate issued pursuant
to the regulations in this part, or the use
of any official identification;

(¢) The use of the terms *“Unlted
States” or “U. S.” in conjunction with
the grade of the product;

(d) The use of any of the aforesald
terms or an official identification in the
labeling or advertising of any product;
or

(e) The use, in connection with any
product, of a facsimile form which ¢im-
ulates in whole or in part any offlcial
identification; may be deemed suffi-
cient cause for debarring such person
from any or all benefits of the act after
opportunity for hearing has been ac-
corded him; and, pending investiga«
tion and hearing, the Administator
may, without hearing, direct that such
person shall be denied the beneflts of
the act.

§ 54.46 Interfering with a grader or
wnspector Any further benefits of the
act and the regulations in this part may
be denied any applicant who either per«
sonally or through an agent or repre-
sentative interferes with or obstructs,
by mntimidation, threats, ridicule, ox as«
saulf, or 1n any other manner, a grader
or mspector in the performance of hig
official duties.

OTHER APPLICABLE REGULATIONS

§ 54.50 Other applicable regulations.
Compliance with the regulations in this
part shall not excuse failure to comply
with any other applicable Federal, State,
or municipal laws or regulations,

PUBLICATIONS

§ 54.55 Publications. Publications
under the act and the regulations in this
part shall be made in the FEpERAL REG~
ISTER, the Service and Regulatory An-
nouncements of the Department, and
such other media as the Administratox
may approve for the purpose,

IDENTIFYING AND MARKING PRODUCTS

§ 54.60 Approval of official identifica=
tion. (a) Any label or packaging ma-
terial which bears any official identiflca~
tion shall be used only in such manner
as the Administrator may prescribe, No
label or packaging material bearing offl«
cial 1dentification may be used unless
finished copies or samples of such labels
and packaging material have been ap-
proved by the Administrator. No label
bearing official identification shall be
printed for use until the printers final
proof has been approved by the Admin-
istrator* and no label, other than labels
for shipping contaners or containers for
institutional packs, bearing any official
identification shall be used until finished
coples or samples of such labels have
been approved by the Administrator,
Final approval may be given to printer's
final proof or photostatic copies of labels
for shipping containers or containers for
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mstitutional packs, and no such labels
shall be used until such proofs or copies
have been approved by the Admmsfra-
tor. A label which bears official identi-
fication shall not bear any statement
that 1s false or misleading, and if labels
i the name of the same packer or dis-
fributor, or bearing the same brand
name, are used on the same or sumilar
products which are prepared from prod-
ucts which are not inspected, the diam-~
eter of the inspection mark, or combma-
tion inspection and grading mark, used
on labels for inspected products shall be
equal to at least one-tenth of the length
of the label, plus at least one-tenth of
the width of the label. If the labeling
1s printed or otherwise applied directly
to the container, the principal display
panel of such confainer shall, for this
purpose, be considered as the label.

(b) Any present supply of labels ap-
proved, pursuant to the applicable pro-
visions of Part 70 of thus chapter, prior
to the effective time of the regulations in
+this part may continue to be used until
such present supply 1s exhausted.

§ 54.61 Products that may be individ-
ually grade marked; information re-
quired on grade -mark. Only ready-to-
cook domestic rabbifs which are of A
Quality or B Quality may be mndividually
identified with a grade mark. Except as
otherwise authorized each grade mark
which is to be used shall conspicuously
indicate the T. S. grade and class of the
product it 1dentifies and shall include one
of the following phrases: “Federal-State
Graded,” or “Government Graded,” or a
phrase of smmilar import. Such grade
mark shall be contamed within the out-
line of a shield of such design as may

~be prescribed or approved by the Ad-
ministrator.

§ 54.62 Use of grade mark and inspec-
tion mark with respect to the same prod-
uct. The Admimstrator 1s authorized to
preseribe and approve the form of the
grade mark and inspection maik that
may be used individually or in combina-
tion with respect to the same product.

§54.63 DMarkwng mnspecied products—
(a) Wording and form of the inspection
mark. Except as otherwise authorized
the inspection mark permitted to be used
with respect to inspected and certified
edible products shall include wording as
follows: “Inspected for wholesomeness
by U. S. Department of Agriculture.”
This wording, i such form as the Ad-
ministrator may prescribe or approve,
shall be contained within a circle. The
Admmustrator may approve the use of
abbreviations of such mspection mark;
and such approved abbreviations shall
have the same force and effect as the in~
spection mark. The inspection mark or
approved abbreviation thereof, as the
case may be, may be applied to the in-
spected and certified edible product or to
the packaging material of such product.
The inspection mark, or the approved
abbreviation thereof, shall, when used on
packaging matenal, be printed on such
material or on a Iabel to be affixed to

the packaging matenal, and the name of,

the packer or distributor of such prod-
uct must be legibly printed on the pack-
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gging material or label, as the case may
e.

(b) Wording on labels. Each trade
label to be approved for uce pursuant to
§§ 54.60 to 54.63 with respect to any in-
spected and certified edible product shall
bear the true name of the edible product,
the name and address of the packer or
distributor thereof, and in prominent
letters and figures of uniform size, the
inspection mark, as aforesaid; and the
label shall also bear, in such manner as
may be prescribed or approved by the
Admnistrator, the plant number, i any,
of the official plant in which such prod-
uct was inspected and certified.

(c) Labels 1n foreign languages. Any
‘trade label to be affixed to a container of
any edible products for foreign com-
merce may be printed in a foreign
language. However, the inspection mark
shall appear on the label in English,
but, in addition, may be literally trans-
lated into such foreign language. Each
such .frade label which is to be printed
n a foreign language must be approved
pursuant to §§ 54.60 to 54.63.

(d) Use of approved labels. ‘Trade
labels approved for use pursuant to
§§ 54.60 to 54.63 shall be used only for
the purpose for which approved,

SUPERVISION OF MARKING AND PACKAGING

§54.70 Evidence of label approval.
No grader or inspector shall authorize
the use of official identification for any
graded or inspected product unless he
has on file evidence that such officlal
identification or packaging material
bearing such ofiicial identification has
been approved in accordance with the
provisions of §§ 54.60 to 54.63.

§ 5471 Afizing of ofitcial identifica-
tion. (a) No ofiicial identification or
any abbreviation, copy or representation
thereof may be affixed to or placed on or
caused to be affixed to or placed on any
product or container thereof except by a
grader or an inspector or under the
supervision of a grader or an inspector
or other person authorized by the Ad-
manistrator. All such products shall
have been inspected and certified, or
graded, or hoth. The grader or inspec-
tor shall have supervision over the use
and handling of all material bearing
any official identification.

(b) Each container of inspected and
certified edible products to be shipped
from one official plant to another official
plant for further processing shall be
marked for identification and shall show
the following information:

(1) The name of the inspected and
certified edible products in the con-
tamner;

(2) The name and address of the
packer or distributor of such product;

(3) The net welght of the container;

(4) The inspection mark permitted to
be used pursuant to the regulations in
this part, unless the containers- are
sealed or otherwise identified in such
manner as may be approved by the
Admimsstrator; and

(5) The plant number of the officlal
plant where the products were packed.

§54.72 Packaging. No container
which bears or may bear any official
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identification or any abbreviation or
copy or representation thereof may he
filled in whole or in part except with
edible products which were mmspected
and certified or graded or both and are
at the time of such filling, sound, whole-
some and fit for human food. All such
filling of containers shall ke under the
supervision of an inspector or grader.

§ 54.13 Retention labels. An inspec-
for or grader may use such labels, de-
vices and methods as may be approved
by the Administrator for the identifica~
tion (a) of products which are held for
further examination, and (b) all equip-
ment and utensils which are to be held
for proper cleaning.

§ 54714 Prerequisites to greding and
inspection. Gradinz and inspection of
products shall be rendered pursuant to
the regulations in this part and under
such conditions and in accordance with
such methods as may be prescribed or
approved by the Administrator.

§54.75 Accessibility of vroducts.
Each product for which grading service
or inspection service is requested shall
be so arranged so as to permit adequate
determination of its class, quality, quan-
tity, and condition as the circumstances
may warrant.

854776 Time of grading or insvec-
tion in an official plant. The grader or
inspector who is to perform the grading
or inspection in an official plant shall
be informed, in advance, by the appli-
cant of the hours when such grading
or inspection is desired. Graders and
inspectors shall have access at all fimes
to every part of any official plant to
which they are assigned.

REPORTS

§54.90 Reportof inspectionwork and
grading work. Reports of the work of
inspection and grading carred on
within official plants shall be forwarded
to the Administrator by the inspesctor
and grader in such manner as may be
specified by the Administrator.

§ 54.91 Information to be furmished
to inspectors and graders. When m-
spection service or grading service 1s per-
formed within an official plant, the ap-~
plicant for such inspaction or grading
shall furnish to the inspector or grader
rendering such service such information
2s may be required for“the purposes of
85 54.90 to 54.92.

§54.92 Reports of violations. Each
inspector and each grader shall report,
in the manner prescribed by the Admin-
istrator, all violations of and noncom-
pliance with the act and the regulations
in this part of which he has knowledse.

FEES AND CHANGES

§ 54.100 Payment of fees and charges.
(a) Fees and charges for any grading or
inspection shall b2 paid by the applicant
for the service in accordance with the
applicable provisions of §§354.100 to
54.109 and, if so required by the Admn-
istrator, such fees and charges shall ke
paid in advance.

(b) Fees and charges for any grading
or inspection performed by any grader
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or inspector who 1s a salaried -employee
of the Department shall, unless- other-
wise required pursuant to paragraph (c)
of this section, be paid by check, draft, or
money order payable to the Treasurer of
the United States and remitted promptly
to the Admmistration.

(¢) Fees and charges for any grading
or inspection pursuant to a cooperative
agreement with any State or person shall
be paid in accordance with the ferms of
such cooperative agreement.

§ 54.101 Grading service on a fee
basis. (a) Unless otherwise provided in
this part the fees to be charged and col-
lected for any grading service (other
than for an appeal grading) on a fee
basis shall be based on the applicable
rates specified in § 54.103.

(b) In the event the aforesaid appli-
cable rates specified in § 54.103 are
deemed by the Administrator to be in-
adequate fully to rexmburse the Admin-
istration for all costs and other items
paid or incurred by the Adminmstration
1n connection with such service, the fees
for such service shall not be based on the
rates specified in § 54.103, but shall be
based on the time required to perform
such service and the travel of each
grader at the rate of $3.60 per hour for
the time actually requred.

(¢) If an applicant requests that any
grading service be performed on a holi-
day or a non-work day, he may be
charged for such service at a rate one
and one-half times the rate which would
otherwise be applicable for such serv-
1ce if performed on a day other than on
a holiday or non-work day.

§ 54.102 Fees -for appeal grading.
The fees to be charged for any appeal
grading shall be double the fee specified
in the grading certificate from which
the appeal 1s taken: Provided, That the
fee for any appeal grading requested by
the United States, or any agency or
instrumentality thereof, shall be not
more than that set forth 1in the grading
certificate from which the appeal 1s
taken. If the fee on the certificate
from which the appeal 1s taken 1s based
on a contract, then the fee for such ap-
peal grading shall be double the amount
specified in § 54.103 for the applicable
volume of product appeal graded. If
the result of any -appeal grading dis-
closes that a material error was made
in the grading appealed from, no fee
shall be required,

§ 54.103 Domestic rabbits grading
fees. For each grading of any lot: of
domestic rabbits, whether live or ready-
to-cook, the ifollowing fees shall bhe
applicable:

For 500 pounds OF 1€SScmcmm—mmae-
For 501 to 1,600 pounds, inclusive_
For 1,601 to 3,000 pounds, inclusive_..
For 3,001 to 6,000 pounds, inclusive__.
For 6,001 to 10,000-pounds, inclusive_.
For 10,001 to 20,000 ppunds, inclusive. *
For each additional 10,000 pounds, or
fraction thereof, in excess of 20,000
pounds

3.00

§ 54.104 Inspection service on a fee
basis, Fees to be charged and collected
for inspection services furnished on a fee
basis shall be based on the time required
to render such services including, but not
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being limited to, the time required for
the travel of the inspector or inspectors
in connection therewith, at the rate of
$3.60 per hour for each mspector for the
time actually required.

§.54.105 Fees for additional copes of
grading certificates and mnspection cer-
tificates. Additional copies, other than
those provided for in §§54.141 and
54.171, of any grading certificates or m-
spection certificates, may be supplied to
any interested party upon payment of a
fee of $1.00 for each set of five or fewer
copies.

§ 54.106 Traveling expenses and
other charges. Charges may be made to
cover the cost of traveling and other
expenses mcurred by the Administration
in connection with the performance of
any grading service or inspection service.

§ 54.107 On a contract basis. Fees to
be charged and collected for any grading
service or mspection service, other than
for an appeal grading, on a contract
basis shall be those provided for m such
contract. The fees to be charged for
any appeal grading shall be as provided
n § 54.102,

§ 54.108 Fees for.grading service or
inspection service performed under co-
operative “agreement. Thé fees to be
charged and collected for any grading
service or inspection service performed
under cooperative agreement shall he
those provided for by such agreement.

§ 54.109 Disposition of fees for in-
spection made under cooperative agree-
ment. TFees for inspection under a
cooperative agreement with any State or
person shall be disposed of 1 accordance
with the terms of such agreement. Such
portion of the fees collected under a co-
operative agreement as may be due the
United States shall be remitfed to the
Adminstration.

INSPECTION

§ 54.120 Manner of handling products
wm an official plant. Unless otherwise
specified 1n the regulations 1n this part
or by the Administrator, products which
are to be further processed under ispec-
tion m an official plant shall‘> be pre-
pared and handled 1n such official plant
under the supervision of an inspector,

§54.121  Ante-mortem nspection.
Ante-mortem examnation of domestic

rabbits 1s required as a prerequisite to-

any spection; and such ante-mortem
examination shall be carried out under
such conditions and in accordance with
suen methods as may be prescribed or
approved by the Adminstrator.

§ 54.122 Ewvisceration. No viscera or

any part thereof shall be removed from-

any domestic rabbits which are to be
processed under mspection 1in any official

plant, except at the time of evisceration-

and mspection. Each-carcassto be evis-
cerated shall be opened so as to expose
the organs and the body cavity for proper
examination by the inspector and shall
be prepared immediately after inspec-
tion as ready-to-cook domestic rabbit.

§ 54.123 Carcasses held for further
exammnation. Each carcass, including all
parts thereof, 1n which there 1s any lesion

of disease, or other condition, which
might render such carcass or any part
thereof unfit for human food, and with
respect to which a final decision cannot
be made on first examinafion by the
inspector, shall be held for further ex-
amination. The identity of each such
carcass, including all parts thereof, shall
be maintained until a final examination
has been completed.

§ 54.124- Condemnation and ftreat-
ment of carcasses. Each carcass, or any
part thereof, which is found to be un-
sound, unwholesome, or otherwise unfit
for human food shall be condemned by
the mspector and shall recelve such
treatment, under the supervision of the
inspector as will prevent its use for hu-
man food and preclude dissemination of
disease through consumption by animals,

§ 54.125 Certification of carcasses.
Each carcass and all parts and organs
thereof which are found by the inspec
tor to be sound, wholesome, and fit for
human food shall be certified as pro-
vided in this part.

§ 64.126 Reinspection af edible prod-
ucts. (a) Any inspected and certified
edible product may he brought info an
official plant only if the container of such
product 1s marked for identification in
fhe manner prescribed in §54.71 (b)
and the product is reinspected by an in-
spector at the time 1t is Iyought into
such plant. Upon reinspection, if any
such product or portion thereof is found
to be unsound, unwholesome, or other-
wise unfif for human food, stich product,
or portion thereof, shall be condemned
and shall receive such treatment as that
provided in § 54.124,

(b) Any product which is prepared un-
der inspection in an official plant shall
be inspected in such plant as often as
the inspector deems it necessary in order
to ascertain whether such product is
sound, wholesome, and fit for human
food at the time such product léaves
such plant. Upon any such inspection,
if any such product or portion thereof
is found to be unsound, unwholesome, or
otherwise unfit for human food, such
product or portion thereof shall be con-
demned and shall receive such treatment

‘as that provided in § 54.124.

(¢) All substances and ingredients
used in the manufacture or preparation
of any edible product shall be clean,
Esouéld, wholesome, and fit for human
ood.

§ 54.127 Appeal inspection, how made.
Any interested party may, if dissatisfied
with any decision of an inspector relat-
ing to any inspection, file an appeal from
such decision. Any such appeal from &
decision of an inspector shall be made
to his immediate superior having juris-
diction over the subject matter of tho
appeal, Review of such appeal findings,
when requested, shall be made by the im~
mediate superior of the employee of the
Department making the appeal inspee-
tion,

Inspection Cerlificates

§ 54.140 Forms of inspection certifi
cates. Each inspection certificate issued
pursuant to the regulations in this part

LY
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shall be approved by the Admumstrator
as to form, and:

(a) Each domestic rabbit inspection
certificate shall show the class or classes
of domestic rabbits, the quantity of prod-
uct contained 1n the respective lot, and
all pertinent information concermng the
condition and wholesomeness thereof;

(b) Each food product mnspection cer-
tificate shall show the names of the
edible products covered by such certifi-
cate, the quantity of each such product,
such shipping marks as are necessary to
1dentify such products, and all pertinent
information concerming the condition
and wholesomeness thereof;

(c) Each export certificate shall show

_the respective names of the exporter and
the consignee, the destination, the ship-
ping marks, the numbers of the export
.stamps attached to the edible products
to be exported and covered by the certifi-
cate, and the names of such products
and the total net weight thereof.

§54.141 Issuance and disposition of
domestic rabbits inspection certificates.
(a) Upon the request of an interested
party, any mspector 1s authorized to 1s-
sue a domestic. rabbit inspection certifi-
cate with respect to any lot of dressed
domestic rabbits inspected by him.
Each certificate shall be signed by the
mspector-who made the inspection cov-
ered by the certificate, and if more than
one mspector participated 1n the inspec-
tion of the lot of domestic rabbits, each
such mspector shall sign the certificate
with respeet to such lot.

(b) The original of each inspection
certificate, issued pursuant to §§ 54.140
to 54.144, and not to exceed three copies
thereof, shall, mmmediately upon is-
suance, be delivered or mailed to the ap-
plicant or .person designated by him.
One copy shall be filed in the office of the
regional supervisor serving the area in
which the 1nspection was performed, and
the remammg copies to be disposed of
m such manner as the Administrator
may approve. Additional copies of any
such certificate may be furnished to any
mterested party as provided in § 54.105.

§ 54142 Food product inspection cer-.

tificates; ssuance and disposition. (a)
Upon the request of an interested party,
any mspector is authorized to issue a
food: product inspection certificate with
respect to any -inspected and certified
edible product after suitable examna-
tion of the product has been made by
the mspector.

(b) The original of each food product
mspection certificate, and not to exceed
two copies thereof, if requested, shall,
mmmediately upon issuance, be delivered
or mailed to the applicant or person
designated by him. Another copy shall
be filed 1n the office of the regional super-
visor serving the area in which such cer-
tificate was 1ssued, and one copy shall be
forwarded to the Admimstrator. The
last named two copies shall be retained
until otherwise ordered by the Admn-
istrator.,

§ 54143 Ezxport certificates; wssuance
and disposition. (a) Upon the -reguest
of an exporter, any mnspector 1s author-
1zed to issue an export certificate with
respect to the shipment to any foreign
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country of any Inspected and certified
edible product after suitable examina-
tion of the product has been made by
the.inspector.

() Each export certificate shall be
issued in quintuplicate; the original shall
be delivered to the exporter who re-
quested such certificate; and the dupli-
cate copy shall be delivered to the agent
of the railroad or other carrier trans-
porting such products from the United
States. The triplicate copy of such ex-
port certificate shall be forwarded to the
Administrator; the quadruplicate copy
shall be filed in the office of the reglonal
supervisor serving the area in which such
export certificate was issued and the
memorandum copy shall be retained by
the mspector for filing. The last named
three copies shall be retained until
otherwise ordered by the Administrator,

§ 54.144 Advance information. Upon
the request of an applicant, all or part
of the contents of any inspection certifi-
cate issued to such applicant may be
telephoned or telegraphed to him, or to
any person designated by him, at his
expense,

GRADING'

§ 54.150 General. Grading service
performed with respect to any quantity
of products shall, as the case may re-
quire, be on the basis of an examination,
pursuant to the regulations in this part,
of each unit thereof or of each unit in
-the representative sample thereof dravn
by a grader. Whenever the grading
service is performed on a representative
sample basis, such sample shall be
drawn and consist of not less than the
minimum number of containers as indi-
cated in the following table:

[Minimum number of containers comprising
a representative sample]

Contalners

Containers in lot: in samples
3 containers, Or 10E8mmuammu e acceaaa (%)
4 to 10, inclusive.

11 to 20, incluslve. 4
21 to 50, inclusive 7

51 to 100, inclusive. 10
In excess of 100 containerfemunecancew (%)
1 All containers.

210 percent of the number of contalners
in the lot.

§ 54.151 Live domestic rabbits. Grad-
ing service performed with respect to
any quantity of live domestic rabbits
shall, as the case may require, be on the
basis of an examination, pursuant to
regulations in this part, of each unit
thereof or of each unit in the representa-
tive sample thereof drawn by a grader.
Such domestic rabbits may be identified
Wétﬁ official identification on a lot basls
only.

§ 54152 Ready-to-cook domestic rab-
bits—(a) In an ofiicial plant. Grading
service performed in an official plant with
respect to ready-to-cook domestic rab-
bits shall, as the case may require, be on
the basis of each individual carcass or
on a representative sample basis.

(1) Only such ready-to-cook domestic
rabbits which have been inspected and
certiied, pursuant to the regulations in
this part, or have been inspected and
passed by any other official inspection.
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system which is acceptable to the Ad-
ministrator, may be graded.

(2) Only such ready-to-cook domestic
rabbits which were graded on an mdi-
vidual carcass basis and are of A Quality
or B Quality may be individually 1denti-
fled with the appropriate grade marik,
and any container of such ready-to-cook
domestic rabbits may also be so identi-
fled. The grading of ready-to-cock
domestic rabbits shall be performed prior
to the disjointing or cutting up of the
respective carcass.

(3) If theready-to-cook domestic rab-
bits are of C Quality only the bulk con-
tainer of such ready-to-cook domestic
rabbits may be identified with the appro-
priate grade mark even thouzh the grad-
ing may have been performed on an
Individual carcass basis.

(b) At terminal markLets and other
recelving points. Grading service per-
formed with respect to ready-to-cook
domestic rabbits at termunal markets
and other receiving points may be on a
representative sample basis. Only such
ready-to-coolx domestic rabbits which
were processed in an official plant and
are graded on an individual carcass basis
may be individually identified with a
grade mark. Only ready-to-cook do-
mestic rabbits which were inspected and
certified and are marked with the m-
spection mark or in accordance with the
provisions of § 54.71 (b) may be graded.

Bazsis of Acceptability of Other
Official Inspection Systems

-

§ 54.160 General. Any domestic rabbit
inspection system may be deemed to ke
acceptable to the Admimstrator which
(a) iIs conducted under the authorify
of laws, ordinances, or sumilar enact-
ments of the State, county, city, or
other political subdivision in which 1s
located the official plant at which the
ready-to-cook domestic rabbits are pre-
pared and submitted for grading serv-
ice; and (b) imposes at least the require-
ments set forth-in § 54.161. Provided,
That no such inspection shall be deemed
acceptable to the Administrator with
respect to any official plant in which
ready-to-cook domestic rabbits are pre-
pared if he finds af any time that such
requirements are not adequately en-
forced.

§ 54.161 Requiremenis as to manner of
inspection. (a) The inspection shall be
conducted by an Inspector who 1sa quali-
fled veterinarian or under the super-
vislon of a qualified veterinaman. Al
such inspectors shall be employed by
the State, county, city, or other political
subdivision in which the official plant s
located.

(b) The inspection shall include post-
mortem examination of each domestic
rabbit carcass durinz the evisceration
operation.

(c) All carcasses which show evidence
of disease or any other condition which
may render them unwholesome or unfit
for food shall be condemned and shall
be destroyed for focod purposes under
the supervision of an inspector. Each
carcass and part thereof which has been
inspected and passed or confamners of
carcasses or parts thereof shall bear the
identifying inspection symbol of tfhe
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other official inspection system and the
marking devices or labels shall be 1n
the custody of the inspector at all times,

§ 54.162 Determining compliance with
§ 54.161. A qualified veterinary super-
visor of the domestic rabbit grading serv=-
ice of the Admimstration shall mnvesti-
gate the manner of operation of the
inspection system to determine the ade=
quacy of the postmortem examination
and the compliance with the require-
ments contammed m §§ 54.160 to 54.162
prior to approving the official plant for
the grading of ready-to-cook domestic
rabbits. ‘'This supervisor as well as any
official graders who may be stationed in
the official plant shall periodically ob-
serve the inspection operations in the
official plant to determine that the re-
quirements of §§54.160 to 54.162 are
being met. If at any time the inspec-
tor fails to enforce the requrements
as set forth in the inspection system,
grading service may be withdrawn from
the official plant.

Grading Certificates

§54.170 Forms. Grading certificates
(including appeal grading -certificates
and regrading certificates) shall be 1s-
sued on forms approved by the Admin-
istrator.

§ 54,171 Issuance and disposition.
(a) Each'grader shall issue a grading
certificate covering each product graded.

(b) The origmnal of each grading cer-
tificate, 1ssued pursuant-to §§ 54.170 to
54,172, and not to exceed three of the
copies thereof, shall, immediately upon
issuance, be delivered or mailed to the
applicant or person designated by him.
One copy shall be filed 1n the office of

grading serving the area mn which the-

grading service was performed, and the
remamning copies shall be disposed of 1
such manner as the Administrator may*
approve. Additional copies of any such
certificate may be furmished to any m-
terested party as provided in § 54.105.

§ 54.172 Advance information. Ubon
the request of an applicant, all or part
of the contents of any grading certificate
issued to such applicant may be tele-
phoned or telegraphed to him, or to any
person designated by him, -at his ex-
pense,

Regrading

§ 54,180 Application for regrading of
a graded product. An application for
a regrading of any previously graded
product may be made at ‘any time by
apy interested. party, and such applica~
tion shall clearly state the reasons for
requesting the regrading. The provi-
sions of the regulations relative to grad-
ing. service shall apply to regrading
service.

§ 54.181 Regrading certificates. Im-
mediately after a regrading has been
completed, a regrading certificate shall
be issued showing the results of such re~
grading; and such certificate shall
thereupon supersede, as of the time of
issuance of the regrading certificate, the
gradifig certificate previously issued for
the product involved. Xach regrading
certificate shall clearly set forth the
number and date of the grading certifi~

RULES AND REGULATIONS

cate which it supersedes. ‘The provisions
of §§54.170 to 54.172 shall, whenever
applicable, also apply to regrading cer=
tificates except that copies of such re-
grading certificates shall be furnished
each 1nterested party of record.

Appeal Grading

§ 54.190 Application for appeal grad=
mg. An application for an appeal grad-
ing may be made by any interested party
who 1s dissatisfied with any determina-
tion stated in any grading certificate
only if the identity of the.product, or
representative sample thereof, on the
basis of which a determination was made
has not been lost, and such application
for the appeal grading 1s made within
two days following the day on which
the grading was performed. Upon ap-
proval .by the -Administrator, the time
within which an application for an ap-
peal grading may be made may be
extended.

§ 54.191 How to obiain appeal grad-
ang. Appeal grading may be obtained by
filing a request therefor (a) with the
Administrator, (b) -with the grader who
1ssued the grading certificate with respect
to which the appeal grading 1s requested,
(e) with the immediate superior of such
grader, or (d) with the officer 1 charge
of any office of grading. The applica~
tion for appeal grading shall clearly
state the reasons therefor and may be
accompanied by a copy-of the aforesaid
grading certificate or any other mfor-
mation the applicant may have secured
regarding the product, at the fime of
grading, from which the appeal 15 re-
quested. Such application may be made
orally (in person or by telephone) 1n
writing, or by telegraph. If made orally,
written confirmation may be required.

§ 54.192 Record of filing time. A
record showing the date and hour when
each such application for appeal grading
1s recerwved shall be mawntained in such
manner as-the Admmistrator may pre-
seribe.

§ 54.193 When an application for an
appeal grading may be refused. Not-
withstanding the provisions of § 54190,
if it appears to the Adminstrator that
the reasons for an appeal grading are
frivolous or not substantial, or that the
quality or condition of the products has
undergone a material change since the
grading from which the appeal 1s made,
or the identical products that were ex-
ammed to ascertain the grade thereof
cannot be made accessible for reexami-
nation, or the-act or regulations in this
part have not been complied with, the
Admimstrator may refuse the appli-

cant’s request for the appeal grading,.

and 'such applicant shall be promptly
notified of the reason for such refusal.

§ 54.194 When an applicalion for ap-
peal grading may be withdrawn. An
application for appeal grading may be
withdrawn by the applicant at any time
before the appeal grading is made upon
payment$, by the applicant, of all ex-
penses 1ncurred by the Admunistration
in connection with such application.

§ 54.195 Who shall perform the ap=
peal grading., An appeal grading of any

graded product shall be made by any
grader (other than the one from whoso
grading the appeal is made) designated
for this purpose by the Administrator;
and, whenever practical, such appeal
grading shall be conducted jointly by
two such graders.

§ 54.196 Appeal grading by immedi«
ate superior Notwithstanding the pro-
vasions of §§ 54.190 to 54.198, whenevoyr
the immediate superior of a grader has
evidence that such grader incorreotly
graded a product, such superior shall
immediately make a regrading of the
product.

§ 54.197 Order of performance of ap-
peal gradings. Appeal gradings shall be
performed, insofar as practical, in the
order in which applications therefor are
received; but any such application may
be given precedence pursuant to § 54.31.

§ 54,198 Appeal grading certificates.
Immediately after an appeal grading has
been completed, an appeal grading cer-
tificate shall be issued showing the re
sults of such appeal grading, Sjch
certificate shall thereupon supersede the
grading certificate for the product in-
volved and such supersedure shall be
effective as of the time of issuance of
the, grading certificate with respect to
which the appeal is made. Each appeal
grading certificate shall clearly set forth
the number and the date of the grading
certificate which it supersedes. The
provisions of §§54.170 to 54.172 shall,
whenever applicable, also apply to ap-
peal grading: certificates except that
copies of such appeal grading certiflcates
shall be furnished each interested party
of record.

Superseded Certificales

§54.205 Superseded certificales.
Whenever any grading certificate is
superseded in accordance with the regu-
lations in this part such certificate shall
become null and vold as’of the effectivo
time of supersedure, If the original and
all copies of such superseded certificato
are not delivered to the person Issuing
the regrading certificate or appeal grad-
ing certificate, he shall notify such per-
sons as he considers necessary to prevent
fraudulent use of the superseded cor-
tificate.

SANITARY REQUIREMENTS
General

§ 54.210 Minumum standards for san-
itation, facilities, and operating proce-
dures mn official plants. ‘The provisions
of §§54.210 to 54.247 shall apply with
respect to grading service and inspection
service in all official plants, The table
set forth in § 54.247 indicates some of tho
types of material which may be used in
the construction of equipment, utensils
and facilities for use in the plant.

§ 54.211 Authority of Administrator
to amend munmvmum standards for sani-
tation, facilities, and operaling proce-
dures n official plants. The Adminig-
trator is authorized to amend the pro-
visions in §§ 54.210 to 54.247 and such
amended provisions shall be applicable
to official plants.

-
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Buildings and Plant Facilities

§ 54.220 Buildings. The buildings
shall be of sound construction and kept
1n good repair, and shall be of such con-
struction as to prevent the entrance or
harboring of vermin.

(a) Outside openings. (1) The doors,
windows, skylights and other outside
openings of the plant, except receiving
rooms and live rabbit holding rooms,
shall be protected by properly fitted
screens or other suitable devices against
the entrance of flies and other insects.

(2) Outside doors, except in receiving
rooms and live rabbit holding rcoms
shall be self-closing and so hung that not
over 14 imch clearance remains when
closed. Screen doors shall open toward
the outside of the building.

§54.221 Rooms and compariments.
Rooms and compartments used for edi-
ble products shall be separate and dis-
tinct from medible products depart-
ments and from rooms where rabbits are
slaughtered and skmned. Separate
rooms shall he provided when requred
for conducting processing operations in
a sanitary manner; and all rooms shall
be of suffictent size to permit the mstal-
lation of the necessary equpment for
processing operations and the conduct
of such operations in a sanitary manner.

(a) Rooms for separate operation.
The official plant should have separate
rooms for each of the following opera-
tions depending upon the various types
-of operations conducted; but 1n no case
shall the receiwving or holding of live
rabbits or killing operations be permit-
ted 1 rooms m which eviscerating oper-
ations are performed:

(1) The receving and feeding of live
rabbits.

(2) Killing and skinning operations.

(3) Eviscerating, chilling, and pack-
mg operations for ready-to-cook rabbits.

(4) Inedible products departments.

(5) Refuse room.

(b) Rooms for holding carcasses for
further ‘inspection. Rooms and com-~
partments m which carcasses or parts
thereof are held for further inspection
shall be mn such number and such
location as the needs of the inspection
in the plant may require. ‘They shall be
“equupped with locks and keys and the
keys shall not leave the custody of the in~
spector 1n charge of the plant. All
such rooms and compartments shall be
marked conspicuously with the word
“retained” in letters not less than 2
inches hagh.

(¢) Coolers and freezers. Coolersand
freezers of adequate size and capacity
shail be provided to reduce the internal
temperature of ready-to-cook domestic
rabbits prepared and otherwise handled
in the plant to 36° F. within 24 hours
unless other cooling facilities are avail-
able.

(d) Refuse rooms. Refuse rooms
shall be entirely separate from other
rooms m the plant, and shall have tight
fitting doors and be properly ventilated.

(e) Storage and supply rooms. The
storage and supply rcoms shall be in
good reparwr; kept dry, and mamtamed
m g sanitary condition..

{f) Boiler room. The hoiler rocom
shall be a separate room, if necessary,
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to prevent its being a source of dirt and
objectionable cdors enterinz any room
where ready-to-coolx rabbits are pre-
pared, processed, handled and stored.

(g) Inspector’s ofiice. Furnished office
space, including, but not being limited to,
light, heat and janitor service shall be
provided rent free in the official plant,
for the exclusive uce for ofiicial purposes
of the inspector or grader and the Ad-
manistration. The room or rooms seb
apart for this purpose must meet with
the approval of the regional supervisor
and be convenlently lecated, properly
ventilated and provided with lockers or
cabinets suitable for the protection and
storage of supplies and with facilities
suitable for inspectors and graders to
change clothing,

(h) Toilet rooms. 'Toilet rooms open-
ing directly into rooms where domestic
rabbit products are exposed shall have
self-closing doors and shall be ventilated
to the outside of the building.

§ 54.222 Floors, walls, ceilings, ele.
The floors, walls, ceilings, partitions,
posts, doors and other parts of all com-
partments shall be of such material, con-
struction, and finish as will make them

susceptible of being readily and
thoroughly cleaned.
(a) Floors. (1) All figors, except

those which are kept dry, shall be con-
structed of hardened concrete, or of tile
laid closely together with impervious
jomt material, or of other similar imper-
vious material and kept in good repair.

(2) Al floors except those which are
kept dry shall be graded to permit run-
off with no standing water and in new
construction and renovated plants the
pitch shall be not less than 34 inch per
foob to dreins.

(b) Ceilings and walls., (1) Cellings
and walls 1n rooms and compartments
where exposed edible products are proc-
essed, handled, or stored shall have tiled,
enameled, or other smooth surface im-
pervious to moisture.

(2) Cooler and freezer rooms shall
have interior surfaces as are impervious
to moisture and permit thorough
cleamng.

(¢) Blood disposal. (1) Adequate fa-
cilities shall be provided for the disposal
of blood in @ sanitary manner.

(2) When bleeding troughs are used
they shall be long encuch to catch the
blood during the bleeding process and
shall be cleaned daily. Such troushs
shall be installed so as to pitch at least
14 inch per foot toward a smooth metal
catch basin or basins, of sufilcient ca-
pacity for a day's operation at peak pro-
duction, or shall be flushed continuously.

§54.223 Dramage and plumbding.
There shall be an efficlent drainage and
plumbing system for the plant and
premises.

() Drains and gutllers. All drains
and gutters shall be properly installed
with approved traps and vents. The
dramage and plumbing system must
permit the quick run-off of all water
from plant buildings, and surface water
around the plant and on the premises;
and all such water shall be disposed of
in such a manner as to prevent g nui-
sance or health hazard,
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(b) Scwage and plant wastes. (1) The
cewerage system shall have adequate
slope and capacity to remove readily alt
waste from the various processmg oper-
ations and to minimize, and if passible
to prevent, stoppaze and surcharging of
the system.

(2) Grease traps which are connected
with the sewerage system shall be snit-
ably lecated but not near any edible
products department or in any area
where preducts are unloaded from, or
loaded into, vehicles. To facilitate
cleaning, such traps shall have nclined
bottoms and be provided with suitable
covers.

(3) In new construction toilct soil lines
shall be separate from houze drainase
lines to a point outside the buildings;
and drainage from toilet bowls and uri-
nals shall not be discharged into a grease
catch basin,

(4) Al floor drains shall ke eonipped
with traps, constructed so as to mnimize
clozging and the plumbing sholl ke so
installed as to prevent sewerase from
backing up and from flocding the fgor.

(5) Floor drainage lines should ke of
metal and at least 4 inches in diamster
and open into main drains of at least 6
inchies in diameter and shall ke propzrly
vented to outside air.

(6) Where refriserators are equppzd
with drains, such drains should L2 prop-
erly trapped and should discharce
through an alr gap into the sewer system.
All new installations, and all replacz-
ments, of refrigerators equppad with
drains shall meet these reguirements.

§ 54224 Water supply. The water
supply chall be ample, clean, and potable
with adequate facllities for its diztribu-
tion in the plant, and its protection
arainst contamination and pollution.

(a) Hof water at a temperaturenot 1zs3
than 180° F. chall be available for san-
tation purposzes.

(b) Hose connections with steam and.
water mixing valves or hot watsr hoze
connections shall be provided at con-
venient locations throushout the plant
for cleaning purposes.

(c) The refuse rcoms shall k2 pro-
vided with adequate facilities for wash-
ine refuse cans and other equipmznt mn
the rcoms; and the rooms, cans, and
equipment shall ke cleaned after each
day’s use.

§54.225 Lavalory accommodations.
Moadern lavatory accommeodations, and
properly located facilities for cleamnz
utensils and hands shall be provided.

(a) Adequate lavatory and toilet zc-
commeodations, including, but not bainz
limited to, running hot water and cold
water, soap, and towels, shall k2 pro-
vided. Such accommodations shzall be
in or near toilet and loclker rooms and
alzo at such other places in the plant
as may be essential to the cleaniiness of
all personnel handling products.

(b) Sufiiclent metzl containers shall
be provided for used towels ard other
wastes.

(c) The water supply in 21l hand
washing facilities serving areas where
edible products are prepared shall be
operated by other than hand operated
:ontrols or shall be of a continuous-fiow
yhe.
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(d) Durable signs shall be posted con-
spicuously 1n each toilet room and locker
room directing employees to wash their
hands before returning to work.

(e) Toilet facilities shall be provided
according to the following formula.

s Toilet bowls

Persons of same sex: required
1 to 15, inclusive 1
16 to 35, inclusive 2
38 to 55, inclusive 13
56 to 80, inclusive 14
For cach additional 30 persons In ex-

cess of 80, 11

1Urinals may be substituted for toilet
bowls but only, to the extent of 1; of the
total number of bowls stated.

§54.226 Liwghting and ventilation.
There shall be ample light, either nat-
ural or artificial or both, of good quality
and well distributed, and sufficient ven-
tilation for all rooms and compartments
to insure sanitary conditions.

(a) All rooms 1n which domestic rab-
bits are killed, eviscerated, or otherwise
processed shall have at least 10 foot can-
dles of light intensity on all working sur-
faces except that at the grading and
inspection stations such light intensity
shall be 50 foot candles. In all other
rooms there shall be provided at least
4 foot candles of light intensity when
measured at a distance of 30 inches
from the floor,

(b) All rooms shall be adequately
ventilated to eliminate objectionable
odors and mimimize moisture condensa-
tion,

Equipment and Utensils

§54.230 Equipment and utensils.
Equipment and utensils used for the
preparation, processing, or otherwise
handling any product in the plant shall
be suitable for the purpose mtended and
shall ke of such material and construc-
tion as will facilitate thewr thorough
cleaning and insure cleanliness in the
preparation and handling of products.

(a) Iive rabbit holding pens shall be
so constructed as to allow satisfactory
ante-mortem examination and to per-
mit proper cleanmng.

(b) Metal refuse containers shall be
provided; and such containers shall be
kept covered.

(c) Insofar as it 1s practical, equp-
ment and utensils shall be made of metal
or other impervious material. Trucks
and receptacles used for handling in-
edible'products shall be of similar con-
struction and shall be conspicuously and
distinctly marked and shail not be used
for handling any edible products.

(d) Chilling vats: Chilling vats or
tanks used for chilling ready-to-cook
domestic rabbits shall he made of metal
or other hard-surfaced mpervious
material.

(e) Grading and packing bins. Where
grading bins are used for ready-to-cook
domestic rabbits they shall be of suffi-
cient number and capacity to handle the
grading adequately without the use of
makeshift bins and all ready-to-cook
domestic rabbits shall be kept off the
floor, Grading bins may be made of
metal or enameled wood and shall be
constructed and maintained in such a
manner as to allow easy and thorough
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cleanming. All replacements of such bins
shall, however, be of metal.

(f) Except as otherwise provided
herein, all equipment and utensils used
m the killing, skinnming, and the evis-
cerating, chilling, and packing rooms
shall be of metal or othér impervious
material and constructed so as to permit
proper and complete cleaning.

(g) Conveyors.. (1) Conveyors used
in the preparation of ready-to-cook do-
mestic rabbits shall be of metal or other
acceptable material and of such con-
struction as to permit thorough and
ready cleaning and easy identification of
viscera with its carcass.

(2) Overhead conveyors shall be so
consfructed and mamtained that they
do not allow grease, oil, or dirt to accum-
ulate on the drop chain or shackle, which
shall be of noncorrosive metal.

(3) ‘Non-metallic belt-type conveyors
used 1n moving edible products shall be
of water-proof composition.

(h) Inspection, eviscerating, and cut-
ting tables shall be made of metal and
have coved corners and be so constructed
and placed to permit thorough cleaning.

(1) In plants where no conveyors are

used, each carcass shall be eviscerated.

in an mdivaidual metal tray of seamless
construction.

(§j) Water spray washing equipment
shall be used for washing carcasses 1n-
side and out.

(k) Watertight metal receptacles
shall be used for enfrails and other waste
resulting from preparation of ready-to-
cook domestic rabbits.

1) Watertight trucks and receptacles
for holding or handling diseased car-
casses and diseased parts of carcasses
shall be so constructed as to be readily
and thoroughly cleaned; such trucks and
receptacles shall be marked i a con-
spicuous manner with the word “con-
demned” 1n letters not less than 2 inches
high and, when required by the inspec-
tor 1n charge, shall be equipped with fa-
cilities for locking and sealing.

(m) Freezing rooms should be ade-
quately equipped to freeze ready-to-cook
domestic rabbits solid in less than 48
hours. Ready-to-cook domestic rabbits
should be frozen at temperatures of —10°
¥ to —40 F and should be stored at 0° B
or below, with the temperature mamn-
tained as constant as possible. Freezing
rooms should be equipped with floor
racks or pallets and fans fo insure awr
circulation.

(n) Cooling racks should be made of
metal/and be readily accessible for thor-
ough washing and cleanmng. All re-
placements of cooling racks shall be
made of metal.

(o) Trucks and receptacles in which
carcasses. or parts thereof are held for
further inspection shall be i1n such
number and such location as the needs
of the inspection in the plant may re-
quire. They shall be equipped for lock-
mg by means of lock and key and the
key shall not leave the custody of the
mspector i charge of the plant. Such
trucks and receptacles shall be marked
conspicuously with the word “retained”
i letters not less than 2 inches high.

§ 54.231 Accessibility. All equipment
shall be so placed as to be readily accessi-

ble for all processing and cleaning oper=-
ations.

§ 54.232 Restrictions on use. Equip-
ment and utensils used in the official
plant shall not be used outside the ofii«
cial plant except under such conditions
as may be prescribed or approved by the
national supervisor, and equipment used
in the preparation of any article (in-
cluding, but not being limited to, animal
food) from inedible material shall not
be used outside of the inedible products
department except under such condi«
tions as may be prescribed or approved
by the national supervisor,

Mawmtenance of Sanitary Conditions and
Precautions Against Contamination of
Products

§ 54240 Generel. The bpremises
shall be kept free from refuse, waste ma-
terials, and all other sources of objec-
tionable odors and conditions.

§ 54.241 Cleaming of rooms and
compartments. Rooms, compartments,
or other parts of the official plant shall
E.e kept clean and in sanitary condi-

ion.

(a) All blood, offal, rabbits or parts
of rabbits too severely damaged to
be salvaged and all discarded containors
and other materials shall be completely
disposed of daily.

(b) All windows, doors, and light fix-
tures in the official plant shall be kept
clean.

(¢) All docks and rooms shall be képt
clean and free from debris and unused
equipment and utensils,

(d) Live rabbit receiving docks and
receiving rooms shall be of such cone
struction as readily to permit their
thorough cleaning; and such docks and
rooms should be kept clean at all times,

(e) Floors in lve rabbit holding rooms
shall be cleaned with such regularity as
may be necessary to maintain them in a
sanitary condition.

(f) The killing and skinning room
shall be kept clean and free from offen=
sive odors at all times.

(g) The walls, floors, and all equip=«
ment and utensils used in the killing and
skinmng room shall be thoroughly
washed and cleaned after each day’s
operation.

(h) The floors in the killing and skin-
mng room shall be cleaned frequently
during killing and skinning operations
and be kept reasonably free from ac-
cumulated blood, offal, water and dirt.

(i) All equipment in the toilet room
and locker room, as well as the room it~
self, shall be kept clean, sanitary, and
in good repair,

(j) Cooler and freezer rooms shall be
free from objectionable odors of any
kind and shall be maintained in o sanl«
tary condition (including, but not being
limited to, the prevention of drippings
from refrigerating coils onto products)

§ 54.242 Cleaning of equipment and
utensils. Equipment and utensils used
for preparing or otherwise handling any
product shall be kept clean and In &
sanitary condition and in good repair.

(a) Pens shall be cleaned regulatly
gng the manure removed from the plant

aily,
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(b) All equpment and utensils used
1n the killing and skinming rooms shall
be thoroughly washed and cleaned after
each day’s operation. The eviscerat-
ing, chilling, and packing room and
equpment and utensils used therem
shall be maintained in a clean and sani-
tary condition.

(¢) Graders’ and packers’ gloves and
egrading bins shall be washed daily and
used only for grading or packing, as the
case may be.

(d) Al crates or pens used for trans-
porting live domestic rabbits to the plant
shall be cleaned regularly. -

(e) Chilling vats or tanks, if practi-
cable, shall be emptied after each use.
They shall be thoroughly cleaned once
daily, and after each cleanming opera-
tion they shall be sanitized with such
compounds or by such methods as may
be approved or preseribed by the
Admnstrator.

(f) When synchromzed overhead
conveyors and tray conveyors are used,
the trays shall be completely washed and
sanitized after being automatically
emptied of inedible wiscera.

(g) When a conveyor tray operation
1s used, each carcass shall be evascerated
1n an individual metal fray of seamless
construction; and such trays shall he
completely washed and sanitized after
each use.

(h) Tables, shelves, bins, trays, pans,
Imves, and all other tools and equp-
ment used in the preparation of ready-
to-cook domestic rabbits shall be kept
clean and sanitary at'all times. Cleaned
equipment and utensils shall be dramed
on racks and shall not be nested.

(i) Drums, cans, tanks, vats, and other
recepfacles used to hold or transport
ready-to-cook domestic rabbits shall be
kept 1n a clean and sanitary condition.

§54.243 Operations and procedures,
Operations and procedures 1nvolving
the preparation, storing, or handling of
any product shall be strictly 1n accord
with clean and sanitary methods.

(a) There shall be no handling or
storing of materials which create an ob-
jectionable condition in rooms, com-
partments, or other places in the plant
where any product 1s prepared, stored,
or otherwise handled.

(b) Blood from the killing operation
shall be confined to a relatively small
area and kept from being splashed about
the room.

(c) In the final washing, the carcass
shall be passed through a system of
sprays providing an abundant supply of
iresh clean water.

(d) The floors 1n the eviscerating
room shall be kept clean and reasonably
dry during eviscerating operations and
free of all refuse.

(e) Conveyors shall be operated at
such speeds as will permit a sanitary
eviscerating operation and will permit
adequate mmspection for condition and
wholesomeness, -

(f) Mechanmzed packaging equpment
shall be mamtained 1 good sanitary
condition.

(g) All offal resulting from the evis-
cerating operation shall he removed as
often as necessary to prevent the de-
velopment of & nuisance,
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(h) Paper and other material used for
Iimng containers in which products are
packaged shall be of such kinds as do
not tear readily during use, but remain
intact when moistened by the product.

(i) Protective coverings shall be used
for the product in the plant and as it
1s distributed from the plant, as will af-
ford adequate protection for the product
agawmst contamination by any foreign
substance (including, but not being lim-
jted to, dust, dirt, and insects) consider-
mng the means intended to be employed
in transporting the product irom the
plant.

(j) Refuse may be moved directly to
Ioading docks only for prompt removal.

(k) Cleanliness and hyglene of per-
sonnel. (1) All employeces coming in
contact with exposed edible products or
edible products handling equipment
shall wear clean garments and should
wear caps or hair nets, and shall keep
their hands clean at all times while thus
engaged,

(2) Hands of employees handling edi-
ble products or edible products handling
equipment shall be free of infected cuts,
boils, and open sores at all times while
thus engaged.

(3) Every percon after each use of
toilet or change of garments shall wash
his hands thoroughly before returning to
duties that require the handling of edible
products, or containers therefor, or edi-
ble products handling equipment.

(4) Neither smoking nor chewing of
tobacco shall be permitted in any room
where exposed edible products are pre-
pared, processed, or otherwise handled.

§ 54.244 Temperatures and cooling
and freezing procedures. Temperatures
and procedures which are necessary for
cooling and freezing of domestic rabbits
in accordance with sound commercial
practice shall be maintained in the cool-
ers and freezers, and chilling tempera-
tures and procedures shall also be in
1a;ticcordance with sound commerial prac=

ce.

(a) Cooling. Immediately after evis-
ceration and washing of the carcass, it
shall be placed in a cooling tank con-
taumng running cold tap water to remove
the animal heat from the carcass. Car-
casses shall not be allowed to remain in
the cooling tank for longer than one
hour.

(b Air chilling. Immediately after
the 1nitial {vater chilling, the carcasses
shall be placed in cooling racks and
thereupon placed in g refrigerated cooler
with moderate air movementsand a tem-
perature which will reduce the internal
temperature of the carcasses to from 36°
F. to 40° F., both inclusive, within 24
hours.

(¢) Freezing. (1) When ready-to-
cook domestic rabbits are packaged in
bulk or shipping containers, the car-
casses should be individually wrapped or
packaged in water-vapor resistant car-
tons or the containers should be lined
with heavy water-vapor resistant paper
so as to assure adequate overlapping of
the lining to completely surround the
carcasses and to permit unsealed closure
or sealing in such a manner that water-
vapor loss from the product is consider-
ably retarded or prevented. ‘The rabbit
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carcaszes should receive an initial rapid
freezing under such packaging, tempser-
ature, air circulation, and stackinz con-
ditions which will result in freezinz the
carcasses solid in less than 48 hours.

(2) Frozen ready-to-cookx rabbits
should be stored at 0° P, or below, with
terperatures maintained as constant as
possible.

(d) Refrigeration. Immediately after
packaging, all ready-to-cook domestic
rabbits, other than those which are
shipped from the plant in a refrigerated
carrier, should be moved into the freezer,
except that a pericd not exceedinz 72
hours will be permitted for transporta-
tion and temporary holding before plac-
ing in the freezer provided such rabbits
are held at not above 36° F.

8 54.245 Vermun: Every practicable
precaution shall be taken to exclude
flles, rats, mice, and other vermin from
the ofiicial plant. Dogs, cats, and ofher
pets shall be excluded from rooms where
edible products are processed, handled,
or stored.

$ 54.246 Exclusion of diseased per-
sons. No person affected with any com-
municable disease (including, buft not
belng limited to, tuberculosis) in a trans-
missible stage shall be permitted 1n any
room or compartment where exposed or
unpacked edible products are prepared,
processed, or otherwisz handled.

§ 54247 Table showng types of ma-
terials.

Sfain.
Eaquipment, utencils a2 L areme| B
uipment, uloncils, stec -1 wo-
A Gcititie Ten | ond Voom | mzed
monal e
metal
He'ding pons. | A A A A
Overhicad enaveyers.] A A A A
Convoyertracko...] A A A
Stacklys A A
Shacklechaineeeceaa] A A A
P:ﬂ:ctm&lnzg’\m A A A
cetion tablo, A A A
Inside and cutside
wacker. A A A
Ceoling tanks aond
racks. o A A A
TtepoBsorhandling
cdibl2 preducts A A A
Framework (of
cquipment) A

Hey: A—Acceptablo

Suppant B—UNITED STATES STANDARDS FoR
DorESTIC RABBITS AND EDIBLE PEODUCTS
THERECF

T. S. SPECIFICATIONS FOR CLASSES OF READY =~
TO-COOK DOMESTIC RABEITS

§ 54260 General. For the purpose of
§8 54,260 to 54.262, the classes of ready-
to-cook domestic rabbits are fryer rab-
bits and roaster rabbits. The flesh of a
{fryer domestic rabbit is tender and fine-
grained, and of a bnizht pearly white
color. The flesh of a roaster domestic
rabbit is more firm and coarse-grained;
the muscle fiber is slichtly darker mn eolor
and less tender than that of a fryer
domestic rabbit; and the fat may bamore
creamy in color than that of a fryer
domestic rabbit.

§54261 Fryer. A fryer is a younz
domestic rabbit carcass weighing not less
than 112 pounds and rarely more than
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315 pounds; and processed from a rabbit
usually less than 12 weeks of age.

§54.262 Roaster A roaster is a
mature or old domestic rabbit carcass of
any weight but usually over 4 pounds;
and. processed from a rabbit over 12
weeks of age, usually 8 months old or
older.

U. S. SPECIFICATIONS FOR STANDARDS OF
QUALITY FOR INDIVIDUAL READY-TO-COOK
DORESTIC RABBITS

§ 54.270 General. Carcasses found to
ke unsound, unwholesome, or unfit for
food shall not be mcluded m any of the
quality designations specified in §§ 54.275
to 54.277.

Standards of Quality

§ 54,275 A Quality. To be of A Qual-
ity the carcass:

(a) Is short, thick, well-rounded, and
full-fleshed.

(b) Has a broad back, broad hips, and
broad, deep fleshed shoulders, and firm
muscle texture.

(c) Has well-developed strips of fat
extending from the neck part-way down
the back, and some, exterior fat well
distributed over lomns, shoulders, and
back, and a plentiful amount of mterior
fat 1n the crotch and over the inner walls
of the carcass, the kidneys being prac-
tically surrounded by thick layers of
firm white fat,

(d) Shows no evidence of coagulated
blood 1n the veins and 1s free from any
evidence of reddeming of the.flesh due
to blood 1n the connective tissues.

(e) Is free from all foreign material
(including, but nof being limited to,
hair, dirt, and bone particles) and from
crushed bones caused by removing the
head or the feet. o

(f) Is free from broken bones, flesh
bruises, defects, and deformities. Ends
of leg bones may ke broken due to re-
moving the feet,

§ 54.276 B Quality. 'To be of B Qual-
ity the carcass:

(a) Is short, thick, fairly well-rounded
and fairly well-fleshed.

(h) Has a faurly broad back, famrly
broad hips, and fairly broad and deep-
fleshed shoulders, and fairly firm muscle
texture.

(¢) Has fairly well develoned strips
of fat extending from the neck part-way
down the back and some evidence of fat
farly well distributed over lomns and
shoulders; has interior fat that s fanly
plentiful in the crotch and over the inner
walls of the carcass; and has a consid-
erable quantity of interior fat around
the kidneys.

(d) Shows no evidence of coagulated
blood in the veins and 1s free from any
evidence of reddening of the flesh due to
blood 1n the connective tissues.

(e) Is free from all foreign material
(including, but not being limited to, har,
dirt, and hone particles) and from
crushed bones caused by removing the
head or the feet.

(f) Is free from broken bones and
practically free from bruises, defects,
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and deformities. Ends of leg bones may
be broken due to removing the feet.

§54.277 C Quality. A carcass that
does not meet the requirements of B
Quality may be of C Quality and such
carcass:

(a) May be long, rangy, and farly
well fleshed.

(b) May have thin, narrow back and
hips, and soff flabby muscle texture.

(¢) May show very little evidence of
exterior fat.

(d) May show very slight evidence of
reddening of the flesh due to blood 1n
the connective tissues.

(e) Is free from all foreign materal
(including, but not being limited fo, harr,
dirt, and bone particles) and from
crushed bones caused by removing the
head or feet.

(f) May have moderate bruises of
the flesh, moderate defects, and mod-
erate deformities; have not more than
one broken bone; and may have a small
portion of the carcass removed because
of serious bruises.

[F. R. Doc, 53-9254; Filed, Nov. 2, 1953;
8:48 a. m.]

ParT 55—-SAMPLING, GRADING, GRADE
LABELING, AND SUPERVISION OF PACKAG=
ING OF EGGS AND EGG PRODUCTS

RECODIFICATION

By virtue of the suthority (18 F R.
4839) vested 1n me by the Secretary of
Agriculture and 1n accordance with the
revised Federal Register regulations, the
format of the regulations (7 CFR Part
55) goverming the sampling! grading,
grade labeling, and supervision of pack-
aging of eggs and egg products, which
are currently operative pursuant to the
applicable provisions of the Department

of Agrniculture Appropriation Act, 1954

(Pub. Law 156, 83d Cong., approved
July 28, 1953) 1s recodified as herein-
after set forth.

‘The recasting of the format due to
such recodification is not intended, nor
shall it be deemed, to make any sub-
stantive change in the regulations.
The designation “Subpart A—Regula-
tions” 1s added to cover §§ 55.1 to 55.61
(16 F R. 10193; 18 F. R, 1463) and the
center heading preceding §55.102 (17
F R. 2805) 1s changed to “Subpart B—
Forms and Instructions,” and the pro-
visions of §55.102 are recodified as
§§ 55.100 to 55.115.

Since the services and programs pro-
vided by the regulations are currently
1 effect, the regulations as presented mn
recodified form shall become effective
upon publication in the FeperaL REG-
ISTER So as to avoid any interruption to
the continuity of the services and pro-
grams.

The recodification is set-forth below.

TIssued at Washington, D. C., this 29th
day of October 1953.

[seaLl Roy W LENNARTSON,
Assistant Admaumsirator, Pro-
duction~and Marketing Ad-
manasiration.

SUBPART B—FORMS AND INSTRUCTIONS

INSTRUCTIONS GOVERNING PLANTS OPLRATING A8
OFFICIAL PLANTS FROCESSING AND PACKAGING
EGG PRODUCTS

Sec.

55.100
55,101
55.102
55.103
55.104
55.105
55.106
55.107
55.108
55.109
55,110
55.111
55.112
55.113

Definitions.

Plant surveys.

Suspension of plant approval.

Raw materials.

Premises and plant,

Equipment and utensils.

Operations and operating procedured.

Sorting shell eggs.

Breaking shell eggs.

Drying.

Packeges.

Final inspection of egg products.

Personnel; health.

Facilities to bo furnished by ofelal
plant.

55.114 Authority and dutles of inspectors.

55.115 Official 1dentification.

Avrsormry: §§ 55.100 to 66,115 lesued under

sec. 205, 60 Stat. 1080, Pub. Law 156, 83d
Cong., 7 U. S. C. 1624.

SuBPART B—FORMS AND INSTRUCTIONS

INSTRUCTIONS GOVERNING PLANTS OPERAT=
ING AS OFFICIAL PLANTS PROCCISING AND
PACKAGING EGG PRODUCIS

§55.100 Definitions. (a) “Egg prode-
ucts” means each of the following prod«
ucts prepared from shell eggs with or
without the addition of any other edible
substance or mgredlent: Liquid eges;
frozen ecggs; dried eggs; llquid, frozen,
or dried egg whites; and lquid, frozen,
or dried egg yolks,

(b) “Eges of current production”
means shell eggs which have moved
through usual marketing channels since
the time they were laid, and have not
been held in refrigerated storage in ex-
cess of 60 days.

(c) “Regional supervisor” means any
employee of the Department in charge
of poultry grading service in a desig-
nated geographical area,

(d) “Regulations in this part” means
the regulations governing the sampling,
grading, grade labeling, and supervision
of packaging of eggs and egg products
(§§ 55.1 to 55,61

(e) “Sanitize” means to subject to an
acceptakle germicidal agent.

&) “Shell ezes” means shell eggs of
domesticated chickens.

(g) All other terms which are used
heremn shall have the meaning appli«
cable to such terms when used in the
regulations in this part.

§ 55.101 Plant surveys—(a) Initicl
survey. When an application for con-
tinuous inspection in & plant has been
filed, the regional supervisor or his
assistant serving the area inwhich the
plant 15 located will make & survey and
mspection of the premises and plant to
determine whether the facilitles and
methods of operation therein are suit-
able and adequate for service in accord-
ance with (1) the regulations in this
part, (3> the instructions and require-
ments contained in this section, and (3)
such further instructions and require-
ments based upon the aforesald instruc-
tions which may hereafter be lssued
with respect to minmmum regquirements
for facilities, operating procedures, and
sanitation in egg breaking and egs dry-
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ing plants and which are in effect at the
time of the aforesaxd survey and
mspection.

(b) Drawings and specifications to be
furnmished. Four coplies of drawings
properly drawn to scale shall be submit-
ted to the regional supervisor. The
drawings shall consist of floor plans of
space to be included in the official plant,
the locations of such features as the
principal pieces of equpment, foor
drains, hand washing facilities, hose
connections for clean-up purposes, and
the cardinal pomnts of the compass.

(1) The official plant shall include the
breaking room, equipment washing and
sanitizing rooms, shell egg washing room,
shell egg storage rooms, toilet and dress-
ing rooms, store rooms for supplies used
in the operation under this service, and
all other rooms, compartments, or pas-
sageways where products or any ingredi-
ents to be used in the preparation of
products under this service will be han-
.dled or kept and may include other rooms
located 1n the buildings comprsing the
official plant.

(2) If rooms shown on the drawngs
are not to be included as part of the offi-
cial plant, this should be clearly indi-
cated thereon.

(3) Specifications covering the height =

of ceilings, types of principal pieces of

equpment, character of walls, floors, and-:

-ceilings, lighting, ventilation including
intake and exhaust facilities, water sup-
ply and- dramage, and_such other nota-
tions as may be requred shall accom-
pany the drawmgs. Upon approval of
the drawings and specifications the ap-
plication for service may be approved.

(c) Final survey and plant approval.
Prior to the mauguration of continuous
mspection service, a final survey of the
plant and premises shall be made by the
regional supervisor or his assistant to
determine if the plant is constructed and
facilities are installed 1n accordance with
the approved drawings and the regula-
tions in this part. The plant may be ap-
proved only when these requirements
have been met.

§ 55.102 Suspenswon of plant approval.
(a) Any plant approval pursuant to the
regulations m this part may be supended
for (1) failure to mamtam plant and
equipment n a satisfactory state of re-
pair; (2) the use of operating procedures
which are not 1n accordance with the
regulations and instructions set forth :n
this part; or (3) alterations of buildings,
facilities or equipment which cannot be
approved,1n accordance with the afore-
said regulations and instructions.

(b) Durmmg such period of suspension,
inspection service shall not be rendered.
However, the other provisions of the con-~
tract for service shall remain in effect
unless {erminated in accordance with the
terms thereof. If the plant facilities or
methods of operation are not brought
mto compliance within a reasonable
period of time to be specified by the
Admimstrator, the contract shall be ter-
minated. Upon termination of any con-
tract provniding for inspection service n
an official plant pursuant to the regula-
tions 1 this, part, the plant approval
shall also become fermunated, and all
labels, seals, tags or packaging material
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bearing official identification shall, under
the supervision of a person designated by
the Administration, either be destroyed,
or the official identification completely
obliterated, or sealed in a manner ac-
ceptable to the Administration.

§55.103 Raw materials. (a) Ezg
products which are to bear the inspection
mark shall be processed in an, official
plant from edible shell eggs of current
production and may contain other edible
ingredients. The following categories
of edible shell eggs and egg products may
be used to prepare egg products which
are to bear the inspection mark: (1)
Clean shell eges; (2) stained shell eggs;
(3) shell eggs with adhering dirt on the
shells: Provided, That prior to process-
ing, such eggs are properly cleaned or
washed and dried in such a manner as
will avoid contamination of the ezg
meat;" (4) shell eggs containing blood
spots (localized clots of blood which can
be readily removed), provided such spots
are removed; and (5) other egg prod-
ucts which were processed in an official
plant and which bear the inspection
mark.

(b) Ege products may be produced in
an official plant from edible shell eges
other than of current production and
edible shell eggs which are (1) leakers;
(2) thecks with adhering dirt; and (3)
shell, eges containing blood spots (local-
ized clots-of blood which can be readily
removed) provided such spots are re-
moved. None of such egg products shall,
however, be identified with the inspec-
tion mark, but may bear an official iden-
tification of the design and wording set
forth in §55.115 (b) Provided, That
after freezing but prior to siipping such
ege products are drilled and inspected
organoleptically and found to be in satis-
factory condition by a grader of {rozen

eggs.

(c) Edible turkey, guinea, duck, and
goose eggs may be processed in the offl-
cial plant if such eggs are processed sep-
arately and properly laheled. The re-
sultant egg products may be officially
identified.

(d) Eggs containing diffused blood in
the albumen or on the Yolk shall not be
used and such eggs shall be denatured.

(e) Shell egges or egg products which
are not fit for human food shall be placed
in a conspicuously marked confainer
which contains a denaturant of such
character as will prevent such products
from being used as human food or in
the case of shell eggs they shall be
treated in such manner as will preclude
thelir use as human food.

§55.104 Premises and plant—(a)
Building. The building, or portion
thereof, in which any egg processing
operation is conducted, shall be main-
tained in a sanitary condition, including,
but not being limited to, the following
requirements:

(1) There shall be abundant light
(whether natural or artificial, or both)
which is well distributed, and sufficient
ventilation for each room and compart-
ment to insure sanitary and suitable
processing and operating conditions.

(2) There shall be an efficient drain-
age and plumbing system for the plant
and premises. All drains and gutters
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shall be proparly installed with approved
traps and vents, and shall be mamtained
in good repair and in proper working
order.

(3) The water supply (bothh hot and
cold) shall be ample, clean, and potable,
with adequate facilities for its distribu-
tion throughout the plani, or portion
thereof utilized for egz processing and
handling operations, and for protection
against contamination and pollution.

(4) The floors, walls, ceilings, parfi-
tions, posts, doors, and other parts of all
structures shall be of such mafenals,
construction, and finish to permit then
ready and thorough cleaning. The floors
and curbing shall be watertight.

(5) Each room and each compartment
*in which any shell eggs or ezz products
are handled or processed shall be so de-
slened and constructed as to insure proc-
essing and operating conditions of a
clean and orderly character, free from
objectionable odors and vapors, and
maintained in a clean and sanitary con-
dition,

(6) Every practicable precaution shall
be taken to exclude dogzs, cats, and
vermin (including, but not being limited
to, rodents and insects) from the plant,
or portion thereof utilized, as aforesaid,
in which shell eggs or, egg products are
handled or stored. The use of poisons
for any purpose in any room or compart-
ment where any shell egss or egg prod-
ucts are stored or handled is forbidden,
except under such restrictions and pre-
cautions as the Chief, or Acting Chief,
of the Poultry Xnspection and Grading
Dl;irlgleon of the Administration may pre-
scribe. —

(b)Y Facilities. Each plant shall be
equipped with adequate sanitary faeil-
ities and accommodations, including, but
not being limited to, the following:

(1) There shall be a sufficient number
of adequately lizhted dressing rooms and
toilet rooms, ample in size, convemently
Iccated, and separafed from the rocoms
and compartments in which shell eggs or
egeg products are handled, processed, or
stored. The dressing rooms and toilet
rooms shall be separately ventilated, and
shall meet all requirements as to sanitary
construction and equpment.

(2) Lavatory accommodations (in-
cluding, but not being limited fo, hot and
cold running water, soap, and fowels)
shall be placed at such locations 1n the
plant as may be essential to assure clean-
liness of each person handling any shell
eggs or egg products.

(3) Clean outer garmenfs shall be
worn by all persons who are mn any rgom
or compartment where any brealng,
drying, or packaging operation 1s con-
ducted.

(4) No product or matenal which
creates an objectionable condition shall
be processed, stored, or handled in any
room, compartment, or place where any
shell eggs or ez products are processed,
stored, or handled.

(5) Suitable facilities for cleamng and
sanitizing utensils and equpment shall
be provided at convenient locations
throughout the plant.

§55.105 Equipment and utensils
Equipment used for candling, breaking,
straining, clarifying, packagmg, hold-
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ing, drying, storing, or otherwise proc-
essing any shell eggs or egg products
shall be of such design, matenal, and
construction as will (a) ‘enable the ex-
amination, segregation, or other process-
ing of such eggs or egg products mn an
efficient, clean, and satisfactory manner,
and (b) permit easy access to all parts
to insure thorough cleaning and sanitiz-
ing. So far as is- practicable, all such
equpment shall be made of metal or
other impervious material, if the mefal
or other material will not affect the prod-
uct by chemieal action or physical con-
tact. Receptacles and packages used
for shell eggs or egg products which are
not fit for human food shall bear some
conspicuous and distinctive identifica-
tion.

§ 55.106 Operations and operating
procedures. (a) All operations involving
processing, storing, and handiling of shell
eggs and egg products shall be strictly in
accord with clean and sanitary methods,
and shall be conducted as rapidly as 1s
practicable and, except as necessary in
preparing egg products by the fermenta-
tion process, at temperatures that will

tend to cause no material increase in <

bacterial growth, or no deterioration or
break-down of the original quality of
the egg meat.

(b) All shell eggs and egg products
shall be subjected to constant and con-
tinuous inspection throughout each and
every processing operation. Any shell
ege or egg product which was mot proc-
essed 1n accordance with the mstructions
contamned in §§ 55.100 to 55,115 or 1s not
fit for human food shall be removed and
segregated prior to any further process-
ing operation .in connection with the
production of egg products to be identi-
fied by official identification.

(e) All utensils and equipment which
are contaminated during the course of
processing any shell eggs or egg prod-
ucts shall be removed from use i1 mmedi-
ately and shall not be used agamn until
cleaned and sanitized.

(d) Any substance or ingredient added
in the processing of any egg products
shall be clean and fit for human food.

§ 55.107 Sorting shell eggs. (a) Shell
eges shall be adequately sorted prior to
delivery to the breaking room so as to
comply with the requirements of § 55.103
applicable to raw material.

(b) Shell eggs shall be sorted il such.
manner as to avoid breakage or con-
tamination. When shell eggs are can-
dled, they shall be so handled as to avoid
breakage and contammation.

§ 55.108 Breaking -shell’ eggs. (a)
Each shell egg must be broken in a satis-
factory and sanitary manner and m-
spected for wholesomeness by smelling
the shell or the egg meat, and by visual
examination at the time of breaking. Egg
meat fit for human food shall be placed
in proper contammers and subsequently
examuned by an inspector. Egg meat
which is not fit for.human food shall be
placed in containers provided for the
purpose bearing some conspicuous and
distinctive adentification; and such con-
tainers shall contan a denaturant suit-
able for decharacterizing the product to
prevent its use for human food.

RULES AND REGULATIONS

(b) Ege meat which 1s exammed and
passed by an mspector shall be processed
1 such manner as to msure the removal
of meat spots, shell particles, and for-
eign materials. N

(¢) Each person who 1s to handle any
exposed or unpacked egg products shall
wash his hands immediately prior to han-
dling any such products or any utensils
which contamn, or are to ‘contain, such
products and shall mamntain clean hands
while handling any exposed or unpacked
egg products.

(d) Whenever any breaker breaks a
shell egg which 1s not fit for human food
he shall not use any utensil which is con-
tamimated by such shell egg. Each such
contamnated utensil shall be exchanged
for a clean one,-and the breaker shall
wash his hands immediately prior to re-
cewving the clean utensil.

(e) In addition to the other require-
ments contained 1n this section, all uten-
sils and equpment shall be clean and
sanitary at the start of each day’s proc~
essing operations and atthe resumption
of processing operations following any
cessation of such operations for 30 min-
utes or longer.

§ 55.109 Drying. Al pumps, liquid
egg lines, drying equipment, and dried
egg conveyors shall be operated and
maimtamed mn a sanitary nfanner. Al
dried egg powder shall be sifted, put not
forced, through a screen so as to remove
all foreign materials and all lumpy par-
ticles of dried eggs. No' egg product
which i1s to be identified with official
1dentification shall have incorporated
theremm any screemings collected from
any screeming operation, any badly
scorched powder, or any dusthouse
powder,

§ 55.110 Packages. Packages or con-
tainers for egg products shall be clean
when being filled with any egg products;
and all reasonable precautions shall be
taken to avoid soiling or contaminating
the surface of any package or container
liner which 1s, or will be, 1n direct con-
tact with such egg products.

$§ 55.111 Final inspection of egg prod-
ucts. All egg products shall, at the com-
pletion of the processing operation, be
inspected by an inspector to ascertain
the condition of the fimshed product.

§ 55.112 Personnel; health. (a) No
person affected with any communicable
disease (including, but not being limited
to, tuberculosis) in a transmissible stage
shall be permitted in any room or com-
partment where exposed or unpacked
egg products are prepared, processed, or
otherwise handled,

(b) Spitting or smoking is prohibited
in each room and in each compartment
where any exposed or unpacked egg
products are prepared, processed, or
otherwise handled.

(¢) All necessary precautions shall be
taken to prevent the contamination of
egg products with any foreign substance
(including, but not being limited to, per-
‘spiration, hair, cosmetics, and medica-
ments)

§ 55.113 Facilities to be furnished by
oficial plant. (&) Facilities for the

proper sampling, weighing, and exam-
ination of shell eggs and egg products
shall be furnished by the offlcial plant
for use by inspectors and frozen ogg
graders.

(b) A locker or desk (equipped with a
satisfacfory locking device), in which
labels with official identification, mark«
g devices, samples, certificates, seals,
and reports of inspectors will be .kept,
shall be furnished by the official plant
for use by inspectors.

'$ 55.114 Authority and dutles of in-
spectors. (a) Each inspector is author-
1Zed:

(1) To make such observations and
inspections as he deems necessary to
enable him to certify that egg products
have been prepared, processed, stored,
and otherwise handled in conformity
with the regulations in this part and the
instructions contained in this section:

(2) To supervise the marking of pack-
ages contaimng egg products which are
eligible to be identified with official iden-
tification;

(3) To retain in his custody, or under
his supervision, labels with official iden-
tification, marking devices, samples, cor=
tificates, seals, and reports of inspectors;

(4) To deface or remove, or causo to
be defaced or removed under his par-
sonal supervision, any official identifica-
tion from'any package containing egg
products whenever he determines that
such products were not processed in ac-
cordance with the instructions contained
mn this section or are not fit for human
food; and

(5) To issue a certificate covering all
products processed in the official plant,

(b) Each inspector shall prepare such
reports and records as may be prescribed
by the Chief or Acting Chief of the Poul-
try Inspection and Grading Divislon, of
the Admunistration, which shall con-
tain, in addition to all other required
data, a daily record of:

(1) The sanitary condition of the ofl-
cial plant and all processing operationg
therein in connection with the produc-
Jtion of egg products;

(2) All processing, holding, and stor-
ing temperatures;

(3) The selection of all raw material
used in the production of egg products;

(4) The handling and condition of
the finished egg products;

(5) The total quantity of egg prod-
ucts identified with the inspection mark;

(6) The total quintity of egg prod-
ucts officially identified in accordance
with §55.115 (b), and

(1) The total quantity of egg prod-
ucts not it for human food.

§ 55.115 Official dentification—(n)
Inspection mark. The inspection mark
which is permitted to be used on egg
products, other than those prepared in

-accordance with §55.103 (b), shall be

contained within the outline of a shield
of the wording and design set forth in
Figure 1 of paragraph (b) of this section.
(b) Other identification. Egg prod-
ucts prepared in actordance with § 55.103
(b) may be identified with an official
identification of the wording and design
set forth in Figure 2 of this paragraph.
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(¢) Products not eligible for oficial
wdentification. Egg products which were
prepared 1n nonofficial plants shall not
be officially 1dentified, but such products
may be inspected organoleptically and
covering certificates issued setting forth
the results of the inspection.

(@) Use of presently approved labels.
Containers or labels which bear an offi-
cial identification which was approved
prior to the effective date of the in-
structions under this section may be
used until the supply now on hand 1s
exhausted.

[F. R. Doc. 53-9253; Filed, Nov. 2, 1953;
8:48 a. m.]

PART T0—GRADING AND INSPECTION OF
POULTRY AND EDIBLE PRODUCTS THERE-
OF; AND UNITED STATES CLASSES, STAND=-
ARDS, AND GRaDES WITHE RESPECT
TEERETO

RECODIFICATION

By virtue of the authority (18 F. R.
4839) vested 1n me by the Secretary of
Agriculbure and 1n accordance with the

~ revised Federal Register regulations, the

format of the regulations (7 CFR Part
70) governing the grading and inspec-
tion of poultry and edible products there-
of, and United States classes, standards,
and grades with respect thereto, which
are currently operative pursuant to the
applicable provisions of the Agricultural
Marketing Act of 1946 (60 Stat. 1087; 7
U. S. C. 1621 et seq.) and the Depart-
ment of Agriculiure Appropniation Act,
1954 (Pub. Law 156, 83d Cong., approved
-July 28, 1953) 1s recodified as heremn-
after set . forth.

The recasting of the format due to
such recodification 1s not intended, nor
shall it be deemed, to make any substan-
tive change m the regulations. How-
ever, several editorial changes have been

No. 215——3

FEDERAL REGISTER

made in the provisions of some of the
sections as they existed prior to this re-
codificgtion (i. e, §§70.11, 70.33, and
70.201) and which, by thelr own terms,
have been inapplicable since June 30,
1953. In addition, conforming changes
have been made in the designations (as
listed 1n Table II—Turkeys, of §70.105
(c) prior to this recodification) of some
of the classes of turkeys in view of the
amendment (17 F R. 3631) of April 24,
1952, prescribing new class deslgnations,
The recodified sections that are affected
by the editorial changes are §§ 70.91,
70.182, and 70.381. The recodified scc-
tion affected by the conforming change
is §70.370.

Since the services and programs pro-
wvided by the regulations are currently in
effect, the regulations as presented in
recodified form shall become effective
upon publication in the FEpERAL REGISTER
so as to avold any interruption to the
continuity of such services and programs,

The recodification is set forth below.

Issued at Washington, D. C., this 29th
day of October 1953.

[sEarL] Roy W. LENNNARTSON,
Assistant Administrator Pro-
duction and Blarkeling Ad-
mmisiration.

SUurPART A—GIADING AND INSPECTION OF
POULTRY AND EoioLe Probucrs THEREOFR

GENERAL

70.1 Definitions.

702 Administration.

703 Grading and inspection cervices
avallable,

DASIS OF SERVICE

70.10 Inspectlon service.

70.11 Grading cervice.

70.12 Continuous grading cervice.

70.13 Supervision.

70.14 Dressed poultry; eligibility.

70.15 Inspection in ofiicial plants; estent
required.

70.16 Certification of dresced poultry
produced under sanitary require-
ments.

70.17 Esamination of ready-to-cook poul-
try which was not procesced in of-
ficial plants.

70.18 Authority to waive provisions of
§5§ 70.14 and 70.15.

PLRFORMANCE OF SERVICES

70.30 Licensed graders and inspectors.

7031 Suspension of licence or authority;
revocation.

7032 Surrender of licence.

70.33 Identification.

70.34 Financial interest of inspectors and

ders,

70.35 Political activity. ¢

APPLICATION FOR GRADING SERVICE OR INSPECTION
EERVICE

7040 Who may obtain grading cervice or
inspection cervice

70.41 How application may be made.

7042 Filing of application.

7043  Authorlty of applicant.

7044 Application for inspection cervice or
grading cervice in offlcinl plants;
approval.

7045 Rejection of application.

7046 Withdrawal of application,

7047 Order of service.

7048 Suspension of plant approval.

VIOLATIONS
70.60 Denial of cervice.
70.61 Misrepresentation, deceptive, o

fraudulent acts or practices.
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Sec.
70,62 Uze of facsimile forms.
70.63 Wilful violation of the regulations.
7062 Interfering with a grader or in-
spector.
70.65 Mlsleading labeling.
70.66 Idlccellaneous.
OTHER AFPLICADLE REGULATIONS
70.80  Other applicable regulations.
PUDLICATIONS
70.85 Publications.

IDENTIFYING AND LIACEING FEODUCTS

70.80 Approval of official identification.

7081 Products that may be individually
grade maorked; Iinformation re-
quired, on grade mark.

7092 TUce of grade mark and inspection
mark with respect to the same
preduct.

70.93 2arking inspected products.

70.84 Marking dressed poultry which was

certified as having been produced
under ganitary requirements.

SUPERVISION OF MARKING AND PACKAGING

70.100 Evidence of label approval.

70.101 Afizing of ofiicial identification.

70.162 Remoyal of officlal identification.

70.103 Packaging.

70.104 Retention labels.

70.105 Prerequisites to grading and inspec-

tion.

70.108 Accecsibility of products.

70107 Time of prading or inspection In an
official plant.

REPORTS

Report of inspection work and grad-
ing work.

Information to be furnished to in-
spectors and graders.

Reports of violations.

Payment of fees and charges,

Grading cervice on a fee basls.

Fees for appeal grading.

Poultry grading feces.

Incpection service on a fee basis.

Fees for additional coples of grad-
ing certificates and Inspaction car-
tificates.

Traveling expences and other charges.

Additional charges.

On a'contract basls.

Fees for grading cervice or inspac-
tion service parformed under co-
operative agreement.

Disposition of fees for Inspections
made under cooperative agreement.

70.120
70.121
70.122

70.130
70131
70.132
70.133
70.134
70.135

70.136
70.137
70.138
70.139

70.140

INSPECTION

Manner of handling preducts In an
ofilclal plant.
Ante-mortem inspection.
Evicceration.
Carcasces held for further examina-
tion.
70.154 Condemnation and treatment of car-
casces.
70.165 Certification of carcassas.
70.1§6 Reinspection of edible products.
70.157 Edible products for canning.
70,158 Products contaminated by polluted
water; procedure for handling.
70.159 Preparation of animal food or similar
uninspected articles in an officlal
plant.
App-al inspections; how made.

Inspection Certificates

Forms of inspection certificates.

Issuance and disposition of dressad
poultry inspection certificates.

Food product inspection certificates;
issuance and disposition.

Export certificates; issuance and dis-
position.

Advance information.

70.150
70.151

70.162
70183

710.1€0
70.170
70.171
70.172
70.173
70.174
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GRADING
Sec.
70.180 General.
'70.181 Live poultry.
70.182 Dressed poultry and ready-to-cook
poultry.

Basts of Acceptability of Other Official
Inspectign Systems

70.190 General.

70.191 Requirements as to manner of
inspection.

70,192 Determining compliance with
§ 70.191.

Grading Cerlificates
70.200 Torms, -
70.201 Issuance and disposition.

70.202 Advance information,

Regrading

-Application for regrading of-a graded
product.
Regrading certificates.

70.210

70.211

Appeal Grading

Application for appeal grading.

How to obtain appeal grading.

Record of filing time,

‘When an application for an appeal
grading may be refused.

When an application for appeal
grading may be withdrawn.

70.220
'70.221
70.222
70.223

70,224

70.226 Who shall perform the appeal
grading.

70.226 Appeal grading by Immediate su-
perior.

70.227 Order of performance of appeal
gradings.

70.228 Appeal grading certificates.

Superseded Cerlificates
Superseded certificates.
SANITARY REQUIREMENTS

70.236

General

Minimum standards for sanitation,
facilities, and operating proce-
dures in officlal plants.

Authority of Administrator to amend
minimum standards for sanitation,
facilities, and operating proce-
dures in official plants.

Buildings and Plant Facilities

Buildings.

Rooms and compartments. -
Floors, walls, ceilings, ete.

Draining and plumbing.

‘Water supply.

Lavatory accommodations.

Lighting and ventilation.

Equipment and Utensils

Equipment and utensils,
70.271 Accessibility.
70.272 Restrictions on use.

Maintenance of Sa%itary Conditions and Pre-
cautions Agawnst Contamination of Prod-
uets

70.280
70.281

70.240

70.241

'70.250
70.251
70.252
70.253
70.254
70.265
70.256

70.270

General.

Cleaning of rooms_and "compart-
ments.

Cleaning of equipment and utensils.

Operations and procedures.

Temperatures and cooling
freezing procedures.

Vermin.

70.286 Exclusion of diseased persons.

70.287 Table showing types of materials.

SuBPART B—UNITED STATES CLASSES, STAND-
ARDS, AND GRADES FOR POULTRY

UNITED STATES CLASSES OF LIVE POULIRY,
DRESSED POULTRY AND READY-TO-COORK
PouLTRY

70.300 General,
70301 Chickens, -

'70.282
70.283
'70.284 and

70.285

RULES AND' REGULATIONS

Sec.
70.302
70.303
70.304
70.305
70.306

TUNITED STATES STANDARDS FOR QUALITY OF
LIVE POULTRY

General

Turkeys.
Ducks.
Geese.
Guineas.
Pigeons.

70.320 General.

Standards of Quality

A Quality or No. 1 Quality.
B Quality or No. 2 Quality.
C Quality or No. 3 Quality.
“Reject.”

70.325
70.326
70.327
70.328

UNITED STATES GRADES FOR LIVE POULTRY
70.330 General.
-Grades
U. S. Grade A or U. S. No. 1.
U. 8. Grade B or U. S. No. 2.

U. S. Grade C or U. S. No. 3.
“No Grade”

70.335
70.336
70.337
70.338

UNITED STATES STANDARDS FOR QUALITY OF
DRESSED POULTRY AND READY-TO-COOK
POULTRY

General

70.350 General.

Standards of Quality

A Quality.
B Quality.
C Quality.

STATES GRADES FOR DRESSED POULTRY
AND READXY-TO-COOK POULTRY

70.355
70.356
70.357

UNITED

General

70.360 General.

Grades

U. S. Grade A.
U. S. Grade B.
U. S. Grade C.

Weiwght Specifications

Suggested welght specifications for
dressed poultry-and ready-to-cook
pouttry.

70.365
70.366
70.367

70.370

SuBPART C—FORMS, INSTRUCTIONS, AND
APPLICATIONS

FORMS OF OFFICIAL IDENTIFICATION

Forms of official identification.

Form of grade mark.

Form of inspection mark.

Combined form of grade mark and
inspection mark.

Identification of certain dressed
poultry.

70.380
70.381
70.382
70.383

70.384

INSTRUCTIONS GOVERNING THE ADMINISTRATION
OF POULTRY INSPECTION WHERE A FEDERAL-
STATE SERVICE IS DESIRED

Basts; Supernsion

270.390 Basis of providing Federal-State in-
spection service.

70.391 Supervision.

Conditions

70.395 Regulations.

70.396 Qualifications of Federal-State su-
pervisor.” -

70.397 Duties of the Féderal-State super-
visor.

70.398 Employment and licensing of State
inspectors.

70.399 Duties of State-employed inspectors.

70.400 Replacement of Federal inspectors.

70.401 Collection of fees.

70.402 Reimbursement of PMA by State
cooperating agency. -

70403 Reimbursement of cooperating State
agency by PMA.

70.404 Additional provisions.

APPLICATION FOR GRADING SERVICH

Sec.

70.410 Application for grading service with
respect to llve poultry, drossed
poultry, and ready-to-cook poultry,

AvuTHORITY! §§70.1 to 70.410 fssued undor
sec. 205, 60 Stat. 1090, Pub, Law 1566, 83d
Cong., 7 U. S, C. 1624,

SuBPART A—GRADING AND INSPECTION OF
POULTRY AND EDIBLE PRODUOTS THERLOF

GENERAL

§70.1 Definitions. Unless the con-
text otherwise requires, the following
terms shall have the following meaning:

“Act” means the following provisions
of the Agricultural Marketing Act of 1946
(60 Stat. 1087; 7 U. 8. C. 1621 et seq.)
and the Department of Agriculture Ap-
provoriation Act of 1954 (Pub. Law 156,
83rd Cong., approved July 28, 1953),
or any other act of Congress conferring
like authority*

AGRICULTURAL MARKETING ACT OF 1040

* ¢ * {0 develop and improve standards
of quality, condition, quantity, grade, and
packaging, and recommend and demonstrato
such standards in order to encourage uni«
formity and consistency in commercial prac-
tices * * »

To inspect, certify, and identify tho olass,
quality, quantity, and condition of agricul«
tural products when shipped or recelved in
interstate commerce under such rules and
regulations as the Secretary of Agriculture
may prescribe, including assessmont and col-
lection of such fees as will be reasonable and
as nearly as may be to cover the cost of tho
service rendered, to the end that agricultural

‘products may be marketed to tho bost nda

vantage, that trading may be faocllftated, snd
that consumers may be able to obtain tho
qualty products which they desire, * * ¢

DEPARTMENT OF AGRICULTURE APPROPRIATION
Acrt, 1954

For expenses necebsary for acquiring and
diffusing market information on agricultural
commodities, food products and byproduets,
the standardization, classification, grading,
handling, storage, and marketing thereof, in«
cluding the-demonstration and promotion
of the use of uniform standards of classifica«
tion of American farm and food products
throughout the world, * * *

* * » for investigating and cortifylng, in
one or more jurisdictions, to shippers and
other interested partles the class, cquality,
and condition of any agricultural commodity
or food product, whether raw or processod,
and any product containing an agricultural
commodity or derivative thercof whon of«
fered for Interstate shipment or when re-
celved at such important central markbdts
as the Secretary may from time to time
designate, or at points which may be con«
veniently reached therefrom under such rutles,
and regulations as he may prescribe, inoltid«
ing the collection of such fees as are reas
sonable and as nearly as may cover the cost
of the service.rendered; * * *

“Acceptable” means suitable for tho
purpose mtended and acceptable to the
Admmustration.

“Admmistration” means the Produc«
tion and Marketing Administration of
the Department.

“Administrator” means the Adminis-
trator of the Production and Marketing
Administration of the Department, or
any other officer or employee of the De-
partment to whom there has heretoforo
been delegated, or to whom there may
hereafter be delegated, the authority to
act in his stead.
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“Applicant” means any mterested
party who requests any inspection serv-
1ce or grading service.

“Carcass” means any poultry carcass.

“Circuit supervisor” means the officer
1 charge of the poultry mnspection serv-
1ce 1n a circuit consisting of a group of
stations within an area.

“Class” means any subdivision of a
product based on essential physical
-characteristics that differentiate between
major groups of the same kind or be-
tween species.

“Condition” means any condition, m-
cluding but not bemng limited to, the
state of preservation, cleanliness, or
soundness of any product; or any con-
dition, mcluding but not limited to, the
processing, handling, or packaging winch
affects such product.

“Condition and wholesomeness’ means
the condition of any product and its
healthfulness and fitness for human
food.

“Department” means the United
States Department of Agriculture.

“Dressed poultry” means poulfry
which has been slaughtered for human
food with head, feet, and viscera intact
and from which the blood and feathers
have heen removed.

“Edible poultry byproduct” means any
giblets or any edible part of dressed
poultry other than ewviscerated poultry.

“Edible product” means any product
other than live poultry and dressed
pouliry.

“Food product contaimmng pouliry
product” means any article of food for
human consumption which is prepared
m part from any edible portion of dressed
poultry or from any product derived
wholly from such edible portion, if such
edible portion or product does not com-
prise g substantial portion of such article
of food.

“Free from protruding pinfeathers”
means that the carcass 1s free from pro-
truding pinfeathers which are visible to
an mspector or grader during an ex-
amination of the carcass at normal
operating speeds. However, a carcass
may be considered as bewng free from
protruding pinfeathers if it has a gener-
ally clean appearance and if not more
than an occasional pinfeather 1s in evi-
dence (other than on the breast) during
a more careful examination of the
carcass.

“Giblets” means the liver from which
the bile sac has been removed, the heart
from which the pericardial sac has been
removed, and the gizzard from whach the
lining and contents have been removed:
Provided, That each such organ has been
properly trimmed and washed.

“Grader” means any employee of the
Department authorized by the Secretary,
or any other individual to whom a li-
cense has been issued by the Secretary,
to investigate and certify, in accordance
with the regulations mn this part, the
class, quality, quantity, and condition
of products.

“Grading” or “grading service” means:
(1) The act whereby a grader deter-
mines, according to the regulations in
this part, the class, quality, quantity, or
condition of any product by examining
each unit thereof, or each unit of the
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representative sample thereof drawn by
a grader, and issues a grading certifieate
with respect thereto; (2) in addition to
the foregoing, the act whereby the
grader 1dentifies, according to the regu-
lations in this part, the graded product;
(3) with respect to an ofiicial plant, the
act whereby o grader determines that
the products in such plant are procesced,
handled, and packaged in accordance
with §5§ 70.240 to 70.287° and (4) any re-
grading or any appeal grading of a pre-
viouasly graded product.

“Grading certificate” means a state-
ment, either written or printed, issued by
a grader, pursuant to the regulations in
this part, relative to the class, quality,
quantity, or condition of a product.

“Identify” means to apply official
identification to products or the con-
tainers thereof.

“Inspected and certified” or “certified”
means, with respect to any product, that
it has undergone an inspection and was
found, at the time of such inspection, to
he sound, wholesome, and fit for human
food.

“Inspection” “inspection service”, or
“inspection of products for condition and
wholesomeness” means any inspection
by an inspector to determine, in accord-
ance with the regulations in this part,
(1) the condition and wholesomeness
of dressed poultry, or (2) the condition
and wholesomeness of any edible prod-
uct at any stage of the preparation or
packaging thereof in the official plant
where inspected and certified, or (3) the
condition and wholesomeness of any
previously inspected and certified prod-
uct if such product has not lost its iden-
tity as an inspected and certified product.
In addition to the foregoing, the terms
“inspection” and “inspection service”
shall each mean any inspection by an
mspector to determine, in accordance
with the regulations in this part, (4) the
condition of dressed poultry as it applies
to the processing, handling or packag-
ing of such product, or (5) any ante-
mortem examination of poultry.

“Inspection certificate” means o
statement, either written or printed, is-
sued by an inspector, pursuant to.the
regulations in this part, relative to
the condition and wholesomeness of
products.

“Inspector” means any person who is
licensed by the Sccretary to investizate
and certify in accordance with the resu-
lations in this part, the condition and
wholesomeness of products or the con-
dition of dressed poultry. An inspector
15 an employee of the Department orof o
State; he may be a graduate veterinar-
ian or a layman.

“Interested party” means any person
financially interested in a transactlion
involving any inspection or grading,

“National supervisor” means (1) the
officer in charge of the poultry inspec-
tion service of the Administration, (2)
the officer in charge of the poultry grad-
ing service of the Administration, and
(3) such other officers r employees of
the Department who may be so deslg-
nated by the officer in charge of the
poultry inspection and grading service
of the Administration.

“Office of grading" means the ofiice of
any grader,
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“Official identification” means the
symbol represented by a stamp, labsl,
seal, or other device approved by the
Administrator and afiixed to any prod-
uct, or to any container thereof, statinz
that the product was inspzcted or graded
or both. The class, quality or condition
of such product as determinsd by a
grader may be indicated in the “cfficial
identification”

“Official plant” mears one or more
bufldings, or parts thereof, comprising a
single plant in which the facilities and
methods of operation therein have been
approved by the Administrator as suit-
able and adequate for oparation under
inspection or grading service and
which inspection or grading is carriea on
in accordance with the rezulations mm
this part.

“Person” means any indinidusl,
partnership, association, business trust,
corporation, or any organized group of
persons, whether incorporated or not.

“Potable water” means water which
comples with the U. S. Public Health
Service drinking water standards.

“Poultry” means any kind of domesti-
cated bird, including, but not being Hm-
ited to chickens, turkeys, ducks, geese,
plgeons, and guineas.

“Poultry food product” means any
article of human food or any article
Intended for or capable of being so used
which Is prepared or derived in whole
or in substantial part, from any edible
portion of dressed pouliry.

“Poultry gradine and inspaction serv-
Ico” means the personnel who are
actively engosed in the administration,
application, and direction of poulfry
grading and inspection prozrams and
services pursuanf to the rezulations mn
this part.

“Product” means each of the follow-
ingr: (1) Dressed poultry- (2) ready-to-
caok poultry- (3) edible poultry byprod-
uct; (4) poultry food product; and (5)
with respect to grading service only, live
poultry.

“Quality" means the inherent propsr-
ties of any product which determune its
relative degree of excellence.

“Ready-to-coolx poultry” means any
dressed poultry from which the protrud-
inz pinfeathers, vestizial feathers (hair
or down as the case may be) head,
shanks, crop, oil gland, {rachea, esopha-
gus, entrails, reproductive organs andg
lunrs have been removed, and with or
without the giblets, is ready to cask
without neced of further proceszsing.
Ready-to-cool: pouliry also means any
cut-up or disjointed portion of poultry
prepared as described in this paracgraph.

“Regional suparvisor” means any em-
ployee of the Department in charge of
poultry grading service or poultry mn-
spection service in a desiznated ges-
graphical area.

‘“Rezulations” means the provisions
of this entire part and such Unit=d
States claszes, standards, and grades for
praducts as may bz in effect at the time
grading or inspection is performed.

“Secretary” means the Sscrefary of
the Department, or any other officer or
employee of the Department to whom
there has heretofore been delezated or
to whom there may hereafter be dele-
gated, the authority fo act in his stead.
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“Soundness” means freedom from ex-
ternal evidence of any disease or condi-
tion which may render a carcass unfit
for food.

“State supervisor” means any au-
thorized and designated individual who
1s 1 charge of the poultry grading serv-
1ce or the poultry inspection service in
a State. A State supervisor of poultry
inspection service shall be a vetermarian
and he is either a Federal-State em-
ployee or a Federal employee.

“Station supervisor” means any au-
thorized individual who 15 designated
to supervise the poultry grading service
or the poultry mnspection service m a
large official plant or m a group of
several smaller plants.

§70.2 Admuusiration. 'The Admin-
istrator shall perform for and under the
supervision of the Secretary, such duties
as are prescribed 1n the regulations in
this part and as the Secretary may re-
quire in the administration of the regu-
lations in this part.

§70.3 Grading and inspection serv-
ices available. ‘The regulations in this
part provide for the following kinds of
service; and any one or more of the dif-
ferent services, applicable to official
plants, may be rendered in an official
plant:

(a) Grading of live poultry.

(b) Certification of dressed poultry
produced under sanitary requurements
in official plants.

(¢) Grading of dressed poultry.
In an official plant.

(2) At terminal markets and other
receiving points.

(d) Inspection of dressed poultry in
official plants for processing as ready-
to-cook poultry.

(e) Grading of ready-to-cook poultry.
(1) In an official plant.

(2) At terminal markets and other re-
cewving points.

(f) Inspection service in official can-
ning plants.

BASIS OF SERVICE

§70.10 Inspection service. Any m-
spection service in accordance with the
regulations in this part shall be for con-
dition and wholesomeness but, with re-
spect to dressed poultry, as such, the
inspection may be for condition only.

§ 7011 Grading service. Any grading
.service in accordance with the regula-
tions in this part shall be for class,
quaiity, quantity, or condition or any
combination thereof. Grading service
with respect to determination of quality
of products shall be on the basis of

(¢ b

United States classes, standards, and-

grades as contained in Subpart B of the
regulations in this part. However, grad-
ing service may be rendered with respect
to products which are bought and sold
on the basis of institutional contract
specifications and such service, when ap-
proved by the Administrator, shall be
rendered on the hasis of the specifica-
tions of such contract.

]
§70.12 Continuous grading service..

Continuous grading service in an official
plant other than the service provided in
§ 70.3 (b) may be rendered only when a
majority of the graders’ time each month
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is utilized in performing grading for
quality on the basis of the United States
standards set forth in Subpart B of the
regulations i this part.

§ 70.13 Supervision. All grading serv-
ice and all mspection service shall be
subject to supervision at all times by the
applicable station supervisor, State
supervisor, cwrcuit supervisor, regional
supervisor, and mnational supervisor.
Such services shall be rendered where
the facilities and conditions are satis-
factory for the conduct of the service
and the requsite graders and mspectors
are available,

§70.14 Dressed poultry; eligibility.
Dressed poultry to be eligible for grad-
g or inspection service shall have been
processed m offiecial plants. Except as
otherwise provided in this section, only
dressed poultry which was processed in
an official plant 1 accordance with the
regulations m this part, and dressed
poultry which was processed in Canadian
registered poultry dressing stations op-
erated 1mn accordance with such methods
and procedures as are acceptable to the
Admimstrator, may be graded or in-
spected 1n an official plant. Squabs and

domesticated game hrds (including, but-

nof being limited to, quail, grouse, pheas-
ants, and wild ducks and geese) which
were not dressed 1n an official plant may
be brought into an official plant for grad-
mg or inspection. In order to facilitate
distribution thereof, dressed poultry
from other than official plants may be
brought into an official plant only mn in-
stances where the Administration can
determune that such dressed poultry will
be adequately segregated and its form
and identity mamntamed until it is
shipped from the official plant.

§ 70.15 Inspection wn official plants; ex-~
tent required. All dressed poultry that
1s eviscerated in an official plant where
nspection service 1s maintained shall be
processed in a sanitary manner. Dressed
poultry may be eviscerated in such plant
without inspection for condition and
wholesomeness but uninspected and -
spected operations may not be carried on
simultaneously except in plants where
brocessing rooms (including packing
rooms) are separate and effective segre-
gation of inspected and unnspected
products 1s mamtained. Ewvisceration
without inspection may be conducted
only if an mspector or governmentally
employed grader 1s on duty, at all times
when such operations are carried on, for
the purpose of (a) effecting adequate
segregation of inspected and uninspected
products, (b) control of officzal inspec-
tion marks and grade marks, and (c)
supervision of sanitation in the official
plant. No.umnspected edible products
or unmnspected slaughtered rabbits shall
be brought into such plant except as
may be specifically approved by the Ad-
minmstrator upon written request and
only for the purpose of rehandling, re-
conditioming, packaging, freezing, mark-

‘ing, and further distribution and only

if  an inspector or governmentally em~
bloyed grader i1s on duty, at all times
when such operations are carried on, for
the purpose of effecting adequate seg=«
Tegation of uminspected and inspected

products and control of official inspeo-
tion marks and grade marks.

§ 70.16 Certification of dressed poul-
try produced under sanitary require-
ments., With respect to any official
plant, dressed poultry, as such, may be
certified by o grader as having been pro-
cessed, handled and packed in accor-
dance with the minimum standards for
sanitation, facilities, and operating pro-
cedures in official plants. However, in
official plants which have available the
services of an inspector who is authorized
to mspect for condition and wholesome-
ness, such inspector is also authorized to
certify dressed poultry, as such, as hav.
mng been processed, handled, and packed
m  accordance with the minimum
standards for sanitation, facilities, and
operafing procedures in official plants.
Appropriate grading or inspection pro-
cessing reports shall be issued with re-
spect thereto as required by the regtla-
tions in this part. The bulk containers
of such dressed poultry which has been
certified as aforesaid, if to be officinlly
identified, shall be marked for identifica~
tion purposes as provided in § 7094, All
of the poultry that is processed in such
official plant as dressed poultry, shall bo
prepared in accordance with the regula«
tions in this part and under the super
vision of a grader or inspector.

§70.17 Ezamination of ready-to-cook
poullry which was not processed in of=
fictal plants. When approved by the Ad-
munistrator, ready-to~-cook poultry which
was not processed in an offlcial plant
may be examined by a grader or inspec«
tor at terminal markets and other re-
cewing points to determine (a) the type
and condition of the containers of such
poultry, (b) whether or not such poultry
is 1n a frozen or fresh state, (¢) the ex-
tent of visible damage in instances where
the product has been subjected to rough
and impropet handling, and (<) the class
and quantity of the product involved.
Such poultry shall not be officially iden-
tified as a graded or inspected product.

§70.18 Authority to waive provisions
of §§ 70.14 and 70.15. 'The Administra-
tor is authorized to waive the provisions
of §§70.14 and 70.15 which pertain to
the entry of uninspected edible products
into official plants, in specific instances
where poultry is to be brought into com-~
pliance with a law under the provisions
of a court order. Such poultry shall be
handled in an official plant in accord-
ance with such procedures as the Ad-
ministrator smay prescribe to insure
proper segregation and identity of the
poultry until it is shippedfrom the offi-
cial plant.

PERFORMANCE OF SERVICES

§ 70.30 ZLacensed graders and inspecs
tors. (a) Any person who is a Federal
or State employee possessing proper
qualifications as determined by an ex-
ammation for competency, and who is to
perform grading service or inspection
service may be licensed by the Secretary
as a grader or an inspector.

(b) Any prospective grader, other
than a Federal or State employee pose
sessing proper qualifications as detera-
mmed by an éxamination for compo-
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teney and who is to perform grading
service may be licensed by the Secretary
as g grader. However, prior to granting
of the license, he shall procure and de-
liver to the Admimstration a surety
bond, issued by such surety as may be
approved by the Admimstrator, in the
amount of $1,000 for the proper per-
formance of the duties of such licensee
under the regulations i this part.

(¢) Al licensesissued by the Secretary
shall be countersigned by the officer in
charge of the poultry grading and in-
spection service of the Admmsstration or
any other designated official of such
service.

§ 70.31 Suspension of license or au-
thority; revocaiion. Pending final ac-
tion by the Secretary, the officer 1n
charge of the poulfry grading -and mn-
spection service may, whenever he deems
such action necessary, suspend any li-
cense or authority effective pursuant to
the regulations in this part, by giving
notice of such suspension to the respec-
tive mmdivadual involved, accompanied by
a statement of the reasons therefor.
Within seven days after the receipt of
the aforesaid notice and statement of
reasons by such individual, he may file
an appeal, 1n writing, with the Secretary
supported by any argument or evidence
that he may wish to offer as to why his
license or authority should not be sus-
pended or revoked. After the expira-
tion of the aforesaid seven-day period
and consideration of such argument and
evidence, the Secrefary will take such
action as he deems appropnate with
respect to such suspension or revocation.
‘When no appeal 1s filed within the pre-
scribed seven days the license 1s revoked.

§70.32 Surrender of license. Each li-
cense which 1s suspended, or revoked, or
has expired shall promptly be surrend-
ered by the licensee to his ymmediate
superior. Upon fermination of the serv-
1ces of a licensed grader or inspector the
licensee shall promptly surrender his
license to his immediate superor.

§ 70.33 Idenlification. Each grader
and mspector shall have in his possession
at all times, and present upon request
while on duty, the means of identifica-
tion furnmished by the Department to
such person.

§70.34 Financwal nterest of inspec-
tors and graders. No inspector shall in-
spect and no grader shall grade for
quality any product in which he 1s finan-
cially interested.

§ 70.35 Political activity. All graders
and mspectors who are employees of the
Department are forbidden durmng the
period of their respective appointments,
or licenses, to fake an active part mn
political management or in political
campaigns. Political activity in ecity,
county, State, or national elections,
‘whether primary or regular, or 1 behalf
of any party or candidate, or any meas-
ure to be voted upon, 1s prohibited. This
applies to all appomntees, including, but
not béing limited to, temporary and
cooperative employees and employees on
leave of absence with or without pay.
‘Willful violation of §§ 70.30 to 70.35 will
constitute grounds.for dismissal in the
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case of appointees and revocation of
licenses 1n the case of licensees.

APPLICATION FOR GRADING SERVICE OR
INSPECTION SERVICE

s §7040 Who may obtain grading
service or wnspection service. An appli-
cation for grading service or inspection
service may be made by any interested
person, 1ncluding, but not being limited
to, the United States, any State, county,
municipality, or common carrier, and
any authorized agent of the foregoing.

§70.41 How application may be made.
(a) An application for inspection serv-
ice must be made in writing and filed
with the Administrator.

(b) An application for grading cerv-
1ce to be rendered in an official plant
must be made in writing and filed with
the Administrator.

(¢) An application for any grading
service to be rendered other than in an
official plant may be made in any office
of grading, or with any grader at or
nearest the place where the service Is
desired. Such application may be made
orally, 1n writing, or by telegraph. If
the application for grading service is
made orally, the office of grading or the
grader with whom the application Is
made, or the Administrator may require
that the application be confirmed in
writing.

(d) ZEach application for grading
service or inspection service shall in-
olude such information as may be re-
quired by the Administrator in regard
to the products and premises where the
service is to he rendered.

§70.42 Filing of application. Anap-
plication for grading service or inspection
service shall be regarded as filed only
when made pursuant to the regulations
an this part.

§70.43 Authority of applicant, Proof
of the authority of any person applying
for grading service or inspection service
may be required at the discretion of the
Administrator. ~

§70.44 Application jfor inspection
service or grading service in official
plants; approval. Any person desiring
to process and pack products in a plant
under grading service or inspection serv-
1ce, or both, must receive approval of such
plant and facilities as an official plant
prior to thé rendition of such service.
An application for grading service or
mspection service to be rendered in an
official plant shall he-approved according
to the following procedure:

(a) Initial survey. When application
has been filed for grading service
or nspection service, as aforesaid, the
regional supervisor, or his assistant, shall
examine the plant, premises, and facili-
ties and shall specify any additional or
necessary facilities required for the serv-
ice. Appeals with respect to any such
specification may be made to the na-
tional supervisor.

(b) Drawings and specifications to be
Jurmshed n advance of construction or
alterations. Four coples of drawings,
consisting of floor plans of space to be
mecluded in the official plant, showing
the locations of such features as the
principal pleces of equipment, floor
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drains, hand washing facilities, hose
connections for clean-up purposes, car~
dinal points of the compass, and the
routes of dressed poultry, and edible
and inedible products through the plant,
properly drawn to scale, shall be sub-
mitted to the regional supervispr. The
official plant shall include toilet and
dressing reoms, office space for the in-
spector and grader, store rcoms for sup-
plies used in the operations under in-~
spection or grading, feeding rooms, and
all rcoms, éompartments or passageways
where products or any ingredients to
ke used in the preparation of products
under inspection service or grading serv-
ice will be handled or kept, and may
include other rcoms or comparfments
located in the buildings compnsing the
official plant. If rooms or compartments
shown on the drawings are not fo be
included as part of the official plant this
should be clearly indicated thereon.
Specifications covering the height of
cellings, types of principal pieces of
-equipment, character of floors, walls,
and cellings, lighting, ventilation, water
supply, and drainage, and such ofher
notations as may be required, shall ac-
company the drawings. Construction or
remodeling of buildings, facilities, or
premises should not be initiated without
prior approval of the drawmgs. Upon
approval of drawings and specifications
the application for gradinz service or
inspection service may be approved.

(c) Final survey and plant aepproval.
Prior to the inauguration of the grading
service, or inspection service, a final sur-
vey of the plant and premises shall be
made by the regional supervisor or his
assistant to determine if the plant 1s
constructed and facilities are installed
in accordance with the approved dravr-
ings, and the regulations in this part.
The plant may be approved by the
Administrator only when these requre-
ments have teen met, except that con-
ditional approval for a specified limited
time may be granted only under emer-
gency condifions of restricted availa-
bility of facilities and consfruction
materials, provided practices suitable fo
the Administrator are employed to effect
a;l:g;xate sanitary condifions in the
b .

§170.45 Rejection of application. Any
application for gradinz or inspection
service may be rejected by the Admims-~
trator (2) whenever the applicant fails
to meet the requirements of the regu-
Jations prescribing the conditions under
which the service is made available;
(b) whenever the product is owned by
or located on the premises of a person
currently denied the benefits of the act;
(¢) where any individual holding office
or a responsible position with or having
& substantial financial interest or share
in the applicant is currenfly demed the
benefits of the ack or was responsible in
whole or in part for the current demal
of the benefits of the act fo any person;
or (d) where he determines that the
application is an attempt on the part of
a person currently denied the benefits of
the act to obtain grading or inspection
service. Each such applicant shall ke
notified promptly of the reasons for the
rejection. A written petition for recon-
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sideration of such rejection may be filed
by the applicant with the Administrator
within 10 days after notice of the re-
jection. Such petition shall state spe-
cifically the errors alleged to have been
made by the Administrator in rejecting
the application. Within 20 days follow-
ing thre receipt of such -a petition for
reconsideration, the Administrator shall
approve the application or notify the ap-
plicant of the reasons for the rejection
thereof.

§70.46 Withdrawal of application.
Any application for grading or inspection
service may be withdrawn by the appli-
cant at any time before the service is
performed upon payment by the appli-
cant, of all expenses mcurred by the
Administration in connection with such
application.

§70.47 Order of service. Grading
service or mspection service shall be per-
formed, . insofar as practicable, 1n the
order m which application therefor is
made except that precedence may be
given to any application for an appeal
inspection or appeal grading.

§ '70.48 Suspension of plant approval.
(a) Any plant approval given pursuant
to the regulations in this part may be
suspended by the Administrator for (1)
failure to maintain plant and equipment
in a satisfactory state of repair- (2) the
use of operating procedures which are

not in accordance -with the regulations:

in this part; or (3), alterations of build-
ings, facilities, or équpment which can-
not be approved in accordance withthe
regulations m this part.

(b) During such period of suspension
inspection and grading service shall not
be rendered. However, thé other pro-
visions of the contract for serviee will
remain in effect unless terminated in
accordance- with the terms thereof. If
the plant facilities or methods of opera-

tion are not brought into compliance

within a reasonable period of time, to be
specified by the Admmmstrator, the con-
tract shall be terminated: TUpon termi-
nation of any contract providing for
inspection or grading service in an offi-
clal plant pursuant to the regulations
in this part, the plant approval shall also
become termunated, and all labels, seals,
tags or packaging material bearmg offi-
cial identification shall, under the super=-
vision of a person  designated by the
Admnistration, either be destroyed, or
the official 1dentification completely ob-
literated, or sealed 1in a manner accept-
able to the Admanistration.

VIOLATIONS

§70.60 Denwal of service. (a) The
acts or practices set forth in §§ 70.61 to
70.66 may be deemed sufficient cause for
the debarment of any- person by the
Adminmstrator from any or all benefits of
the act for a specified period after notice
and opportunity for hearing has heen
accorded him.

(b) Whenever the Admimstrator has
reason to believe that any person, or his
employee, agent, or representative has
flagrantly or repeatedly committed any
of the acts or practices specified mm
§§ 70.61 to 70.66, he may without hear=
ing, direct that the benefits of the act be

4
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denied such person pending investiga-
tion and hearmg. A written petition
for reconsideration of such interim de=
mal may be filed with the Administrator
by any person so deried the benefits of
the act within 10 days after notice of the
mterim demal. Such petition shall
state specifically the errors alleged to
have been made by the Admimstrator in
denying the benefits of the act pending
investigation and hearing. Within 20
days following the receipt of such a pe-~
tition for reconsideration, the Admmis-
trator shall reinstate the benfits of the
act or notify the petitioner of the reasons
for continued mnterim denial.

§ 70.61 Misrepresentation, deceptive,
or fraudulent acls or practices. Any
wilful misrepresentation or any decep-
tive -or fraudulent act or practice found
to be made or committed by any perSon
m connection with:

(a) The making or filing of any appli-
cation for any grading service or inspec-
tion service, appeal or regrading service;

(b) The making of the product acces~
sible for grading or inspection;

(¢) The use of any grading certificate
or 1nspection certificate 1ssued pursuant
to the regulations 1n this part or the use
gf any official stamp, label, or 1dentifica-~

ioh;

(d) The use .of the terms “United
States,” or “U. S.” mn conjunction with
the grade of the product;

(e) The use of any of the aforesaid
terms or an official stamp, label, or 1den-
tification 1n the labeling or advertising
of any product; or

(f) The. use of the terms *Govern-
ment graded,” “Federal-State graded,”
“U. S. mnspected,” “Government mnspec-
ted,” or terms of sumilar import in the
labeling or advertising of any product.

§70.62 Use of facsumile forms. 'The
unauthorized use of a form which simu-
“lates in whole or i part any official
certificate, stamp, label, or identification
_authorized to be issued or used under
the regulations in this part to evidence
the inspection or grade of any product.

§ 70.63 Wilful volation of the regula-
tions. Any wilful violation of the regu-~
lations 1 this part.

§70.64¢ Interferwng with ¢ grader or
wnspector Any interference with or ob-
struction of any grader or inspector i
the performance of his dufies by intimi-
dation, threat, bribery, assault or any
other 1mproper means,

§ 70.65 Misleading labeling. The use
of the ferms “Government graded,”
“Federal-State graded,” or terms of sxmi-
lar import 1n the labeling of any prod-
uct without stating 1n the label the U. S.
grade of the product as determned by
an authorized grader.

§ 70.66 Miscellaneous. 'The existence
of any of the conditions set forth in
§ 70.45 constituting a basis for the re-
Jection of an application for grading or
inspection service.

OTHER APPLICABLE REGULATIONS

§70.80 Other applicable regulations.
Compliance with the regulations in this
part shall not excuse failure to comply

with any other Federal, or any State or
municipal, applicable laws or regulations.-

PUBLICATIONS

§70.85 Publications. Publications
under the act and the regulations in this
part shall be made in the FEDERAL REG-
IsTER. the Service and Regulatory An-
nouncements of the Department, and
such other media as the Administrator
may approve for the purpose.

IDENTIFYING AND MARKING PRODUCTS

§70.90 Approval of official identifica=
tion. Any label or packaging material
which bears any official identification
shall be used only in such manner as the
Adminmstrator may prescribe. No label
or packaging material bearing ofiiclal
identification may be used unless fin-
ished copies or samples of such labels
and packaging material have been ap-
proved by the Administrator. No Jabel
bearing the official identification shall
be printed for use until the printer's
fingl proof has been approved by tho
Administrator; and no label, other than
labels for shipping containers or insti-
tutional packs, bearing any official
1dentification shall be used until finished
copies or samples of such labels have
been approved by the Administrator.
Final approval may be given to printer’s
final proof or photostatic coples of lahels
for shipping containers or containers for
institutional packs, and no such labels
shall be used until such proofs or coples
have been approved by the Administra-
tor. A label which bears officinl identi-
fication shall not bear any statement
that is false or misleading, and if labels
in the name of the same packer or dig-
tributor, or bearing the same brand
name, are used on the same or similar
products which are prepared from prod-
ucts which are not inspected, the diame
eter of the inspection mark, or combina-
tion inspection and grading mark, used
on labels for inspected products shall bo
equal to at least one-tenth of the length
of the label, plus at least one-tenth of
the width of the label. If the labeling
is printed or otherwise applied-directly
on the container, the principal display
panel of such container shall, for this
purpose, be considered as the label.

§70.91 Products that may be individ-
ually grade marked, information rc-
quwred on grade mark. {(a) Only ready-
to-cook poultry of A, B, or C quality may
be individually identified with & grade
mark.

(b) Except as otherwise asuthorized
each grade mark which is to be used
shall conspicuously indicate the U. 8.
grade of the product it identifles, and
shall indicate the class or whether the
bird is “young,” or “mature” or ‘“old,”
and shall include one of the following
phrases: “Federal-State graded,” “Gov-
ernment graded” or any other similar
phrase approved by the Administrator.
Such grade mark shall be contained
within the outline of a shield of such
design as may be approved by the Ad-
mimstrator.

§70.92 Use of grade mark and inspee-
tion mark with respect to the same
product. The Administrator is author-
1zed to prescribe and approve the form

-
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of the grade mark and inspection mark
that may be used indinzdually or 1n com-~
bmation with respect to the same prod-
uct.

§ 70.93 Marking inspected products—
(a) Wording and form of the inspection
mark. Except as otherwise authorized,
the inspection mark permitted to be used
with resvect to inspected and certified
edible products shall include wording as
follows: “Inspected for wholesomeness
by U. S. Department of Agriculture.”
This wording, in such form as the Ad-
ministrator may prescribe or approve,
shall be contained within a circle. The
Admimistrator may approve the use of
abbreviations of such inspection mark;
and such approved abbreviations shall
have the same force and effect as the
inspection mark. The mnspection mark
or approved abbreviation thereof, as the
case may be, may be applied to the n-
spected and certified edible product or
to the packaging material of such prod-
uct. 'The inspection mark, or the ap-
proved abbrewviation thereof, shall, when
used on packaging matenal, be printed
on such material or on a label to be
affixed to the packaging materal, and
the name of the packer or distributor of
such product must be legibly printed on
the packaging material or label, as the
case may he, excepting that on shipping
contamers and contamners for nstitu-
tional packs the inspection marks may be
stenciled on the container and when the
mspection mark 1s so stenciled, the name
and address of the packer or distributor
may be applied by the use of a stencil
or a rubber stamp.

(b) Wording on labels. Each trade
Iabel to be approved for use pursuant to
§§ 70.90 to 70.94 with respect to any -
spected and certified edible product
shall bear the true name of the edible
product, the name and address of the
packer or distributor thereof, and, in
prominent letters and figures of uniform.
si1ze, the mspection mark, as aforesaid;
and the label shall also bear, m such
manner as may be prescribed or ap-
proved by the Admimstrator, the plant
number, if any, of the official plant 1n
which such product was mnspected and
certified. =

(¢) Formulas required. Copiesof each
trade label submitted for approval pur-
suant to §§ 70.90 to 70.94 shall, when the
Admimstrator requires, be accompanied
by a statement showing the kinds and
percentages of the ingredients compris-
mg the edible product with respect to
which the label 15 to be used: Approxi-
mate percentages may be given 1n cases
where the percentages of ingredients
may vary from time to time, if the limits
of variation are stated.

(d) Wording permitted on food prod-
ucts contaiming pouliry products. Any
trade label which 1s to be affizxed to &
contamer of any food product contain-
ing poultry “product which is packed
under the supervision of an inspector in.
any official plant may bear the phrase:
“The poulfry product contained herein
has been mspected and certified at a
plant where Federal mspection 1s main-
tained.” Each such trade label shall also
be subject to the applicable provisions
of §§70.90 to 70.94,
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(e) Labels i foreign languages. Any
trade label to be affixed to a container
of any edible products for forelgn com-
merce may be printed in a foreign lan-
guage. However, the inspection marlk
shall appear on the label in English, but,
in addition, may be literally translated
into such foreign language. Each such
trade label which is to be printed in a
foreign language must be approved pur-
suant to §§ 70.90 to 70.94.

(f) Use of approved labels. Trade
labels approved for use pursuant to
§§70.90 to 70.94 shall bk used only for
the purpose for which approved.

§70.94 Marking dressed poultry
which was certified as having been pro-
duced under sanitary requirements. The
Admimstrator is authorized to prescribe
and approve the manner in which
dressed poultry which was processed in
accordance with minimum standards for
sanitation, facilities, and operating pro-
cedures in official plants may be marked
for identification purposes.

SUPERVISION OF INIARKING AND PACKAGING

§ 70.100 Ewidence of label approval.
No grader or inspector shall authorize
the use of official identification for any
graded or inspected product unless he
has on file evidence that such official
identification or packaging material
bearing such official identification has
been approved in accordance with the
Dprovisions of §§ 70.90 to 70.94.

§70.101 Affizing of official identifica-
tion. (a) No official identification or
any abbreviation, copy or representation
thereof may be affixed to or placed on or
caused to be affixed to or placed on any
product or container thereof except by a
grader or an inspector or under the
supervision of a gradder or an inspectory
or other person authorized by the Ad-
mmistrator. All such products shall
have been inspected and certified or
graded or both. The grader or inspec-
tor shall have supervision over the use
and handling of all material bearing any
official identification.

(b) Each container of inspected and
certified edible products to be shipped
from one official plant to another ofiicial
plant for further processing shall he
marked for identification and shall show
the following information:

(1) The name of the inspected and
certified edible products in the con-
tawer;

(2) The name and address of the
packer or distributor of such product;

(3) The net weight of the container;

(4) The inspection mark permitted to
be used pursuant to the regulations in
this part, unless the contalners are
sealed or otherwise identified in such
manner as may be approved by the Ad-
mimstrator; and

(5) The plant number of the officlal
plant where the products were packed.

§70.102 Removal of oficial identifl-
cation. Official plants which receive
dressed poultry or ready-to-cook poultry
in containers which bear any official
identification shall remove or deface
such official identification upon removal
of such poultry from the containers,
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§70.103 Paclaging. No confainer
which bears or may bear an inspection
mark or any abbreviation or copy or rep-
resentation thereof may be filled 1n whole
or in part except with edible products
which were inspected and certified and
are at the time of such filting, sound,
wholesome and fit for:human foocd. Al
such filling of containers shall be under
the supervision of an inspector or grader.

§70.104 Relention labels. An in-
spector or grader may use such labels,
devices and methods as may he approved
by the Administrator for the identifica-
tion (a) of products which are held for
further examination, and (b) all eqmup-
ment and utensils which are fo be held
for proper cleaning.

8 70.105 Prerequisites to grading and
inspection. Grading and inspection of
products shall be rendered pursuznt to
the regulations in this part and under
such conditions and in accordance with
such methods as may be prescribed or
approved by the Admimstrator.

§70.106 Accessibility of products.
Each product for which grading service
or inspection service is requested shall be
so placed as to disclose fully ifs class,
quality, quantity, and condition as the
circumstances may warrant.

§70.107 Time of grading or inspee-
tion in an ofiicial plant. The grader or
inspector who is to perform the grading
or inspection in an official plant shall e
informed, in advance, of the hours when
such grading or inspection will be re-
quired. Graders and inspectors shall
have acecess at all times fo every part of
any officlal plant to which they are
assigned.

REPORTS

§70.120 Report of inspection work
and grading work. Reports of the work
of inspection and grading carried on
within official plants shall be forwarded
to the Administrator by the inspactor
and grader in such manner as may be
specified by the Administrator.

§170.121 Information to be furnished
to inspectors and graders. When m-
spection service or grading service1s per-
formed within an official plant, the ap-
plicant for such inspection or grading
shall furnish to the inspector or grader
rendering such service such information
as may be required for the purposes of
§§ 70.120 to 70.122,

§170.122 Reports of molations. Each
inspector and each grader shail report,
in the manner prescribed by the Admin-
istrator, all violations of and noncom-
pliance with the act and the regulations
in this part of which he has knowledge.

FEES AND CHARGES

§70.130 Payment of fees and charges.
(a) Fees and charges for any grading
or inspection shall be paid by the appli-
cant for the service in accordance with
the applicable provisions of §§ 70.130 to
70.140 and, if so required by the Admin-
isrator, such fees and charges shall be
paid in advance.

(b) Fees and charges for any grading
or inspection performed by any grader
or inspéctor who Is a salaried employee

o
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of the Department shall, unless other-
wise required pursuant to paragraph- (¢)
of this section, be paid by check, draft,
or money order payable to the Treasurer
of the TUnited States and remitted
promptly to the Admmistration.

(¢) Fees and charges for any grading
or mspection pursuant to a cooperative
agreement with any State or person shall
be paid 1n accordance with the terms of
such cooperative agreement.

§70.131 Grading service on a fee
bases. (a) Unless otherwise provided
the fees to be charged and collected for
any grading service (other than for an
appeal grading) on a fee basis shall be
based on the applicable rates specified
i § 70.133.

(b) Inthe eventthe aforesaid applica-
ble rates specified 1 § 70.133 are deemed
by the Admunistrator to be madequate
fully to reimburse the Admmistration
for all costs and other items paid or in-
curred by the Admimstration in connec-
tion with such service, the fees for such
service shall not be based on the rates
specified 'in § '70.133, but shall be based
on the time requred to perform such
service and the travel of each grader at
the rate of $3.60 per hour for the time
actually required.

(¢) If an applicant requests that any
grading service be performed on a holi-
day or a non-work day, he may be
charged for such service at a rate one
and one-half times the rate which would
be applicable for such service if per-
formed on a day other than a holiday
or non-work day.

§70.132 Fees jfor appeal grading.
The fees to be charged ior any appeal
grading shall be double the fee specified
in the grading certificate from which
the appeal 1s taken: Provided, That the
fee for any appeal grading requested by
the United States, or any agency or in-
strumentality thereof, shall be not more
than that set forth in the grading cer-
tificate from which the appeal 1s taken.
If the fee on the certificate from which
the appeal s takenis based on a contract,
then the fee for such appeal grading
shall be double the amount specified in
§70.133 for the applicable volume of
product appeal graded. If the result of
any appeal grading discloses that a ma-
terial error was made in the grading ap-
pealed from, no fee shall be requred.

§70.133 Pouliry grading jfees. For
each -grading of any lot of pouliry,
whether live, dressed, or ready-to-cook,
the following fees shall be applicable:

For 500 pounds Or 1€sS—aea_ P, $1. 50
For 501 to 1,600 pounds,inclusive.... 2.25
For 1,601 to 3,000 pounds, inclusive.... 3..00
For 3,001 to 6,000 pounds, inclusive__.. 4.00
For 6,001 to 10,000 pounds, inclusive.. 6.00

For 10,001 to 20,000 pounds, inclusive.
For each additional 10,000 pounds or
fraction thereof, in excess of 20,000
pounds

10.00

3.00

§ 70.134 Inspection service on a fee
basts. Fees to be charged and collected
for inspection services furnished on g
fee basis shall be based on the time re-
quired to render such services including,
but not being limited to, the time re-
quired for the travel of the anspector or
inspectors in connection therewith, at
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the rate of $3.60 per hour for each in-

-spector for the time actually required.

§ 70.135 Fees for additional copies of
grading certificates and inspection cer=
tificates. Additional copies, other than
those provided for in §§ 70.171 to 70.173,
70.201 and 70.211, of any grading certifi-
cates or inspection certificates may be
suprlied to any mterested party upon
payment of a fee of $1.00 for each set of ..
five or fewer copies,

§70.136 Traveling expenses and other
charges. Charges may be made to cover
the cost of traveling and other expenses
incurred by the Admmstration in con-
nection with the performance of any
grading service -or inspection service:

§'70.137 Additional charges. With
respect to any grading service performed
in a freight or express car or any other
place where the entire lot of the product
15 not readily accessible to the grader, a
charge of $5.00 shall be made 1 addi-
tion to the applicable rates specified 1
§70.133.

§70.138 On a contract basis. Fees
to be charged and collected for any grad-
g service or mspection service, other
than for an appeal grading, on a contract
basis shall be those provided for in such
contract. The fees to be charged-for any
appeal grading shall be as provided in
§ 70.132.

§ 70.139 Fees for grading service or in=
spection service performed under coop-
erative agreement. The fees to be
charged and collected for any grading
service®or 1nspection service performed
under cooperative agreement shall be
those provided for by such agreement,

§ 70.140 Disposition of fees for in-
spections made under cooperative agree-
meni. Fees for inspection under a co-
operative agreement with any State or
person shall be disposed of in accord-
ance with the terms of such agreement,
Such portion of the fees collected under
a cooperative agreement as may be due
the United States shall be remitted to the
Admmistration,

e INSPECTION

§70.150 DManner of handling products
m an officcal plant. Unless otherwise
specified 1n the regulations in this part
or by the Admimstrator, products which
are to be further processed under inspec-
tion in an official plant shall be prepared
and-handled in such official plant under
the supervision of an inspecctor.

§ 70151 Ante-mortem nspection.

.Ante-mortem examination of poultry

may be required by the Admmistrator as
a prerequsite to any iispection; and
such ante-mortem examination shall be
carried out under such conditions and
1 accordance with such methods as may
be prescribed or approved by the Admin-
istrator.

§ 70.152 Ewisceration. No viscera or
any part thereof shall be removed from
any dressed poultry which is to be proc-
essed under mspection 1n any official
plant, except at the time of evisceration
and inspection. Each carcass to be evis-
cerated shall be opened so as to expose
the organs and the body cavity for proper

examination by the inspector and shall
be prepared immediately after inspec-
tion as ready-to-cook poultry. If a car«
cass is frozen, it shall be thoroughly
thawed before being opened for exami-
mnation by the inspector. Each'carcass,
or all parts comprising such carcass,
shall be examined by the inspector* Pro-
vided, That the Administrator may,
whenever he deems it advisable and
under such conditions as he may pre-
scribe, authorize the removal from such
carcass or parts as aforesaid, of any part
thereof prior to such inspection if such
part will not be used in the preparntion
of any edible product.

§ 70.153 Carcasses held for further
examination. Each carcass, including
all parts thereof, in which there is any
lesion of disease, or other condition,
which might render such carcass or any
part thereof unfit for human food, and
with respect to which a final decision
cannot be made on first examination by
the inspector, shall be held for further
examnation. The identity of each such
carcass, including all parts thereof, shall
be maintained until a final examination
has been completed.

§ 70.154 Condemnation and ireat-
ment of carcasses. At the time of evis-
ceration under inspection- service each
carcass, or any part thereof, which is
found to be unsound, unwholesome, ot
otherwise unfit for human food shall be
condemned by the -inspector and shall
receive such freatment, under the super-
vision of the inspector as will prevent its
use for human food and preclide dis-
Ssemingtion of disease through consump-
tion by amimals.

§70.155 Certification of carcasses.
Each carcass and all parts and organs
thereof which are found by the inspector
to be sound, wholesome, and fit for hu-
man food shall be certified as provided
m this part.

§ 70.156 Reinspection of edible prod-
ucts., (a) Any inspected and certified
edible product may be brought into an
official plant only if the container of
such product 1s marked for identification

-in the manner prescribed in § 70.101 (b)

and the product is reinspected by an
inspector at the time it is brought into
such plant. Upon reinspection, if any
such product or portion thereof is found
to be unsound, unwholesome, or other-
wise unfit for human food, such produect,
or portion thereof, shall be condemned
and shall receive such: treatment as that
provided in.§ 70.154.

(b) Any product which Is prepared
under mspection in an official plant shall
be inspected in such plant as often as
the inspector deems it necessary in order
to ascertain whether such product is
sound, wholesome, and fif for human
food at the time such product leaves such
plant. Upon any such inspection, if any
such product or portion thereof is found
to be unsound, unwholesome, or other-
wise unfit for human food, such product
or portion thereof shall be condemned
and shall receive such treatment as that
provided in § 70.154.

(c) All substances and ingredients
used in the manufacture or preparation
of any edible product shall be clean,
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sound, wholesome, and fit for human
food.

§ 70.157 Edible products for canning.
Only inspected and certified edible prod=-
ucts may be ecanned in an official plant;
and such edible products shall be proc-
essed and handied in compliance with
the following requirements:

(a) Immediate containers (whether of
metal, glass, or other material) shall be
cleaned thoroughly by washing in an
inverted position with running water of
a temperature of at least 180° F. prior
to filling with edible products; and pre-
caution shall be taken to avoid any sub-
sequent soiling of the inner surfaces of
such containers.

(b) Only perfect closure is acceptable
for hermetically sealed containers; and
heat processing of the products in such
containers shall follow immediately after
closing.

(1) Except as provided in paragraph
(¢) of this section, such products shall
be so processed at such temperature and
for such period of time as will insure
preservation of the products under usual
conditions of storage and transportation.

(2) Immediately after closing, and
‘again after the containers have cooled
sufficiently for handling after heat proc-
essing, careful examination shall be
made by competent plant employees of
all containers to ascertain whether such

- containers are perfectly sealed. The
edible products in such containers as are
defectively closed or sealed shall, as
promptly as practicable, be filled into
other containers, hermetically sealed,
and heat processed unless the containers
are promptly placed in a cooler at a
temperature not exceeding 36° F. under
conditions that will promptly and effec=
tively chill them. Such chilled con-
tainers of products shall be opened and
the contents removed and reprocessed
immediately after removal from the
cooler: Provided, That if such containers
remained in the cooler for a periocd of
24 hours or longer, the contents shall be
inspected by an inspector prior to the
reprocessing therecf. Failure to comply
with the provisions of this paragraph
shall sukject the edible producis to con-
demnation.

(c) After heat processing, and after
the containers have cooled sufficiently
for handling, the containers shall be
examined by competent plant employvees
and shall not be passed unless showing
the external characteristics of sound
containers, that is, there is no bulging or
slack or loose tin.

(d) After heat processing, any con-

tainers of edible products showing
characteristics of short vacuum or over-
stuffed containers shall, when an in-
spector deems it necessary in order to
determine whether spoilage of the prod-
uct has taken place, be incubated under
the supervision of an inspectior, after
which the containers shall be opened
and sound products passed for food and
spoiled products condemned.

(e) Edible products may, when au-
thorized by .the national supervisor, and
under such conditions as he may pre-
scribe or approve, be canned without
steam-pressure cooking, and such prod-
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ucts shall be labeled “Perishable, keep
under refrigeration.”

(f) Each lot of canned edible prod-
ucts shall be identified, during the han-
dling preparatory to heat processing, by
tagging the baskets, cases, or containers
with a tag which will change color on
going through the heat processing or by
other effective means which will posi-
tively prevent failure to heat process.

(g) Pacilities shall be provided to in-
cubate at least representative samples of
fully processed canned edible products.
The incubation shall consist of holding
the samples for at least 10 days at about
98° . The extent to which incubation
tests shall be reguired will depend on
conditions such as the efficiency of the
plant in conducting canning operations,
the kind of equipment used, and the de-
gree of efficiency at which such equip-
ment is maintained.

(1) In the event the official plant fails
to provide suitable facilities for incuba-
tion of test samples of any lot of fully
processed canned edible products, the in-
spector in charge may require holding of
the entire lot under such conditions and
for such period of time as will, in his
discretion, be necessary to ascertain the
stability of the product. .

(2) The inspector in charge may, prior
to completion of any required incubation
of a representative sample, permit lots
of fully processed canned edible products
to be shipped from the official plant when
he has no reason to suspect unsoundness
of such products; however, such ship-
ments shall be made under circum-
stances which will assure the return of
the products to the plant for reinspection
should such action be indicated by the
incubation results.

(h) ANl canned products, excepting
those in glass, shall be plainly and per-
manently marked, by code or otherwise,
on the containers, with the identity of
the contents and date of canning. If

. the marking is by code, its meaning shall

be on record in the office of the inspector
in charge.

§170158 Products contfamingled by
polluted water; procedure for handiing.
(a) In the event there is polluted water
(including, but not being limited to,
flood water and harbor water) in an of-
ficial plant, all edibie products that have
been contaminated by the water shall be
condemned.

(b) After the polluted water has re-
ceded, all walls, ceilings, posts, and floors
of the rooms and compartments in-
volved, including the equipment therein,
shall, under the supervision of an in-
spector, be ecleansed thoroughly. An
adequate supply of hot water, under
pressure, is essential for effective cleans=
ing. After cleansing, a solution of
sodium hypochlorite containing approx-
imately 1% of 1 percent of available
chlorine (5,000 parts per million), or
other disinfectant approved by the na-
tional supervisor, shall be applied; and
all metal surfaces shall be rinsed
thoroughly with water to prevent corro-
sion. Any such equipment that will
afterwards be used in connection with
any edible product shall be rinsed
thoroughly with clean water before be-
ing used,
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(¢) Hermetically sealed containers of
edible products which have been sub-
merged in, or otherwise contaminated
by, the polluted water shall be rehandled
promptly under supervision of an in-
spector as follows:

(1) Such of the conteiners as are
swollen or leaky or otherwise do not
show the external characterictics of
sound containers shall be segregated and
the contents thereof condemned.

(2) Paper labels, if any, attached or
affixed to the remaining containers shall
be removed and the containers washed
in warm soapy water; and, if necessary
to remove rust and other foreign mate-
rial, a brush shall be uscd.

(3) Thereafter, such containers shall
be immersed in a solution of sodium
hypochlorite containing not less than
100 parts per million of available chlo-
rine, or other disinfectant approved spe-
cifically for this purpose by the national
supervisor, and rinsed in clean fresh
water and dried thoroughly. Any
such containers which show extensive
rusting or corrosion, such as might ma-
terially weaken the container, shall be
opened under the supervision of an in-
spector. The edible products from such
containers that are found by the in-
spector to be sound and wholesome shall
be passed for human food.

(4) The remaining containers may be
relacquered, if necessary, and then re-
labeled with approved labels applicable
to the edible products therein,

(5) The identity of the canned edible
products shall be maintained throughout
all stages of the rehandling operation to
insure correct labeling of the containers.

§ 70.159 Preparation of animal food
or similar uninspected carticles in an
officiol plant. (a) When an article (in-
cluding, but not being limiied to, animal
food) that will not be prepared for use
as human foed is prepared in any room
or compartment in an offieial plant
where edible products are prepared or
handled (such room or comparimonts
being herein referred to as “edible prod-
ucts department’’), there shall be suffi-
cient space allotted, and adequate eguip-
ment provided, so that the preporation
of the artiele in no way intevferes with
the preparation or handling of the
products. Where necessary, scparate
equipment shall be provided for the
preparation of the arficle,. To @
the maintenance of the reguisiie s2
tary conditions in the edible products
department, the operations incident to
the preparation of the article shall be
subject to the same sanitary require-
ments as apply to the edible preoducts
department. Preparation of the article
shall be limited to those hours during
which the official plant operates under
the supervision of an inspector. The
ingredients used in the preparation of
the article shall, unless otherwise ap-
proved by the national supervisor, be
such as may be used in the preparation
of an edible product. The article may
be stored in, and distributed from, the
edible products department if the article
is properly identified.

(b) When any article (including, but
not being limited to, animal food) that
will not be prepared for use as human
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food, is prepared in any part of an offi-
cial plant other than an edible products
department (such part of the plant be-
ing herein referred to as “inedible prod-
ucts department”) the area in which
such article 1s prepared shall be distinctly
separated from all edible products de-
partments. Edible products and med-
jble products may be brought from any
edible products department into any in-
edible products department, but no edible
product or inedible product from an n-
edible products department may be
brought into an edible products depart-
ment except under such conditions as
may be prescribed or approved by the
national supervisor. Any such articles
as are 1 sealed containers or are handled
1n the manner prescribed or approved by
the national supervisor may be brought
into an edible products department.
Diseased carcasses or diseased parts of
any carcass shall not be used in the
preparation of any amimal food. Trucks
or containers used for the transportation
of edible products or inedible products
into an 1inedible products department
shall be cleaned before being returned
to or brought into an edible products
department. Sufficient space shall he
allotted and adequate equipment and fa~
cilities provided so that the preparation
of the article does not interfere with the
preparation of edible products in the
plant or the maintenance of the requisite
sanitary conditions 1n the official plant.
The preparation of any article shall be
subject to supervision by an mspector.
(c) The immediate contammer of any
such article that 1s prepared in an offi-
cial plant shall be conspicuously labeled
so as to distinguish it from human food.

§'70.160 Appeal inspections; how
made. Any interested party may, if dis-
satisfied with any decision of an in-
spector relating to any inspection, file an
appeal from such decision. Any such
appeal from a decision of an inspector
shall be made to his immediate superior
having jurisdiction over the subject
matter of the appeal. Review of such
appeal findings, when requested, shall be
made by the immediate superior of the
employee of the Department making the
appeal inspection.

Inspection Certificates

§70.170 Forms of inspection certifi-
cates., Each mnspection certificate issued
pursuant to the regulations m this part
shall be approved by the Admustrator
as to form, and:

(a) Each dressed poultry inspection
certificate shall show the class or classes

of poultry, the quantity of product con--

tamed in the respective lot, and all
pertinent information concerning the
condition and wholesomeness thereof;

(b) Each food product mspection cer-
tificate shall show the names of the ed-
ible products covered by such certificate,
the quantity of each such product, such
shipping marks as are necessary to iden-
tify such products, and all pertinent
information concerming the condition
and wholesomeness thereof;

(¢) Each export certificate shall show
the respective names of the exporter and
the consignee, the destination, the ship-
ping marks, the numbers of the export
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stamps attached to the edible products
to be exported and covered by the cer-
tificate, and the names of such products
and the total net weight thereof,

§70.171 Issuance and disposition of
dressed pouliry wnspection certificates.
(a) Upon the request of an interested
party any inspector is authorized to is-
sue a dressed poultry mspection certifi-
cate with respect to any lot of dressed
poultry inspected by him. Each certifi~
cate shall be signed by the inspector who
made the mspection covered by the
certificate, and if more than one in-
spector participated 1n the mspection of
the lot of poultry, each such inspector
shall sign the certificate with respect to
such lot.

(b) The origmal of each inspection
certificate, 1ssued pursuant to §§ 70.170
to 70.174, and not to exceed three copies
thereof, shall, immediately upon issu-
ance, be delivered.or mailed to the appli-
cant or person designated by him. One
copy shall be filed in the office of the
regional supervisor serving the area in
which the inspection was performed, and
the remaimng copies to be disposed of
i such manner as the Admimstrator
may approve. Additional copies of any
such certificate may be furnished to any
mterested party as provided m § 70.135.

§ 70.172 Food product inspection cer=
tificates; ssuance and disposition. (a)
Upon the request of an interested party,
any inspector i1s authorized to issue a
food product mspection certificate with
respect to any inspected and certified
edible product after suitable examing-
tion of the product has been made by the
mspector.

(b) The original of each food product
mspection certificate, and not to exceed
two copies thereof, if requested, shall,
mmmediately upon issuance, be delivered
or mailed to the applicant or person des-
1ignated by him. Another copy shall be
filed 1 the office of the regional super-
visor serving the area in which such cer-
tificate was 1ssued, and one copy shall be
forwarded to the Admimstrator. The
last named two copies shall be retained
until otherwise ordered by the Adminis-
trator.

§ 70.173 Ezxport certificales; wssuance
and disposition. (a) Upon the request
of an exporter, any nspector i1s au-
thorized to issue an export certificate
with respect to the shipment to any
foreign country of any inspected and
certified edible product after suitable
exammation of the product has been
made by the inspectdr.

(b) Each export certificate shall be
1ssued m quuntuplicate; the original shall
be delivered to the exporter who re-
quested such certificate; and the dupli-
cate copy shall be delivered to the agent
of the railroad or ofther carrier trans-
porting such products from the United
States. The triplicate copy of such ex-
port certificate shall be forwarded to the
Administrator; the quadruplicate copy
shall be filed 1n the office of the regional
supervisor serving the area i which such
export certificate was issued; and the
memorandum copy shall be retained by
the mspector for filing. The last named
three copies shall be retained until other-
wise ordered by the Admimistrator.

§70.174 Advance information. Upon
the request of an applicant, all or part
of the contents of any inspection certifi-
cate 1ssued to such applicant may be
telephoned or telegraphed to him, or to
any person designated by him, at his
expense,

GRADING

§70.180 General. Grading service
performed with respect to any quantity
of products shall, as the case may re-
quire, be on the basis of an examination,

pursuant to the regulations in this part,

of each unit thereof or of each unit in
the representative sample thereof drawn
by a grader. Whenever the grading serv-
1ce 18 performed on a representative same-
ple basis, such sample shall be drawn
and consist of not less than the mini-
mum number of containers as indicated
in the following table:

[Minimum number of containers compris«

ing a representative sample]

Containers
Containers in lot: in sample
3 contaliners, or 165 vwcananaaan w—m————— (O]
4 to 20, inclusive g
21 to 50, inclusive. 1]
51 to 140, incluslve. 7
In excess of 140 contalnersecaceccaawa - (9)

1 All contalners,

2 Five percent of the number of contalners
in the lot.

§70.181 Lawe poultry. Grading serve
1ce performed with respect to any quan-
tity of live poultry shall, as the caso
may require, be on the basis of an exami-
nation, pursuant to regulations in this
part, of each unit thereof or of each
unit in the representative sample thereof
drawn by a grader. Such poultry may
be identified with official identification
on a lot basis only.

§70.182 Dressed pouliry and ready-
to-cook poultry—(a) In an ofiicial plant,
Grading service performed in an official
plant with respect to dressed poulfry or
ready-to-cook poultry shall, as the case
may require, be on the basis of each in-
dividual carcass or on a representative
sample basis.

(1) Onmly such ready-to-cook poultry
which has been inspected and certified
pursuant to the regulations in this part
or which has been inspected and passed
by any other inspection system which s
acceptable to-the Administrator, may be
graded.

(2) Only such ready-to-cook poultry
which has been graded on an individual
carcass basis may be individually identi~
fied with the appropriate grade mark,
and any container of such ready-to-cook
poultry may also be so identified. Tho
grading of ready-to-cook poultry shall
be performed prior to the disjointing or
cutting up of the carcass.

(3) Only the bulk contalners of
dressed poultry may be identified with
the appropniate grade mark even though
the grading may have been performed
on an individual carcass basls,

(b) At termunal markets and other
recewnng pownts. Grading service pers
formed with respect to dressed poultry
or ready-to-cook poultry at terminal
markets or other recelving points may
be on a representative sample basis,
Only such dressed poultry which was
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processed m an official plant may be
identified with a grade mark. Except
as otherwise provided for in institutional
contract specifications pursuant to
§ 70.11 only ready-to-cook poultry which
‘was mspected and certiied and is
marked with the mspection mark or in
accordance with the prowvisions of
§70.101 (b) may be graded. The grade
mark shall not be applied to uninspected
ready-to-cook poultry.

Basts of Acceplability of Other Ofiicial
Inspection Systems -

§70.190 General. Any poultry in-
spection system may be deemed to be
acceptable to the Admunistrator which
(a). 1s conducted under the authority of
laws, ordinances, or sumilar enactments
of the State, county, city, or other polit-
1cal subdivision 1n which 1s located the
official plant at which the ready-to-cook
poultry 1s prepared and submitted for
grading service; and (b) imposes at least
the requirements set forth mn § 70.191,
Provided, That no such mspection sys-
tem shall be deemed acceptable to the
Admmistrator with respect to any offi-
cial plant in which ready-to-cook poultry
1S prepared if he finds at any time that
such requirements are not adequately
enforced.

§70.191 Requiwrements as to manner
of wmspection. (a) The mspection shall
be made by a State, county or city inspec-
tor who 1s a qualified vetermaran or
under the supervision of a qualified vet-
ermarian. All such inspectors shall be
employed by the State, county, city, or
other political subdivision m which the
official plant 1s located.

(b) The mspection shall mnclude post-
mortem examination of each poultry
carcass durmg the evisceration gpera-
ton.

(e) All carcasses which show evidence
of disease or any other condition which
may render them unwholesome or unfit
for food shall be condemned and shall
be destroyed for food purposes under the
supervision of an mspector. Each car-
cass and part thereof which has been
mspected and passed or containers of
carcasses or parts thereof shall bear the
identifymg mspection symbol of the
other official inspection system and the
marking devices or labels shall be 1n the
custody of the inspector at all times.

§ 70.192 Determining compliance with
§70.191. A qualified vetermnary super-
visor of the poultry grading service of
the Admimstration shall investigate the
manner of operation of the mspection
system to determine the adequacy of the
post-mortem examination and the com-
pliance with the requirements contamed
m §§ 70.190 to 70.192 prior to approving
the official plant for the grading of
ready-to-cook poultry. This supervisor
as well as any official graders who may
be stationed in the official plant shall
periodically observe the inspection op-
erations in the official plant to determine
whether the requurements of §§ 70.190 to
70.192 are being met. If at any time
the mspector fails to enforce the re-
quirements as set forth 1n the inspection
system, grading service may be with-
drawn from the official plant.

FEDERAL REGISTER

Grading Cerlificates

§70.200 Forms. Grading certificates
(including appeal grading certificates
and regrading certificates) chall be is-
sued on forms approved by the Admin-
istrator,

§70.201 Issuance anddisposition. (a)
Each grader shall issue a grading cer-
tificate covering each product praded.

(b) The original of each grading cer-
tificate, issued pursuant to §§70.200 to
70.202, and not to excced three of the
copies thereof, shall, immediately upon
1ssuance, be delivered or mailed to the
applicant or person designated by him.
One copy shall be filed in the office of
grading which gerves the area in which
the grading service was performed, and
the remamng copies shall be disposed
of in such manner as the Administrator
may approve. Additional coples of any
such certificate may be furnished to any
interested party as provided in § 70.135.

§70.202 Adrvance information. Upon
the request of an applicant, all or part
of the contents of any prading certifi-
cate issued to such applicant may be
telephoned or telegraphed to him, or to
any person designated by him, at his
expense,

Regrading

§170.210 Application for regrading of
a graded product. An application for o
regrading of any previcusly graded
product may be made at any time by any
interested party, and such application
shall clearly state the reasons for re-
questing the recrading. ‘The provisions
of the regulations relative to grading
service shall apply to regrading service.

§ 70.211 Regrading certificates. Im-
mediately after a regrading has been
completed, a regrading certificate shaill
be 1ssued showing the results of such re-
grading; and such certificate shall
thereupon supersede, as of the time of
issuance of the rezrading certificate, the
grading certificate previously issued for
the product involved. Each resrading
certificate shall clearly set forth the
number and date of the gradinz certif-
wcate which it supercedes. The provi-
sions of §§70.200 to 70.202 chall, when-
ever applicable, also apply to resrading
certificates except that copies of such
regrading certificates shall be furnished
each interested party of record.

Appeal Grading

§70.220 Application for appeal grad-
mg. An application for an appeal grad-
ing may be made by any interested party
who is dissatisfled with any determina-
tion stated in any grading or regrading
certificate only if the identity of the
product, or representative sample there-
of, on the basis of which a determination
was made has nof been lost, and such
application for the appeal grading is
made within two days following the day
on which the grading was performed.
Upon approval by the Administrator, the
time within which an application for an
appeal grading may be made may be
extended.

§70.221 How %o oblain appeal grad-
ing. Appeal grading may be obtained by
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filinz a request therefor (2) with the
Administrator, (b) with the grader wno
Issued the grading certificate with re-
spect to which the appeal grading i3
requested, (¢) with the immedicte su-
perior of such grader, or (d) with the
officer in charge of any coffice of gradinz.
The application for appeal grading shall
clearly state the reasons therefor and
may b2 accompamed by a ecapy of the
aforesaid grading certificate or any other
information the oapplicant may have
seeured rezarding the preduct, at the
time of grading, from which the appzal
is requested. Such application may ke
made orally (in person or by telephione)
in writin®, or by telezraph. If made
orally, written confirmation may be re-
quired.

§70222 Record of filing fime. A
record showinz the date and hour when
each such application for appzal grading
is recelved shall b2 maintained i such
malxtxjner as the Administrator may pre-
scribe.

8 %0.223 When an application for an
appeal grading may be refuszd. 1llot-
withstanding the provisions of §70.220,
if it appsars to the Admunistrator that
the reacons for an appeal grading are
frivolous or not substantial, or that the
quality or condition of the products has
underrone a material chance smce the
grading from which the app=zal 1s made,
or the identical products that were ex-
amined to ascertain the grade thercof
cannot be made accessible for reznam-
nation, or the act or rezulations in this
part have not been complied with, the
Administrator may refusz the anpli-
cant’s request for the appeal grading;
and such applicant shall be prcmaptly
notified of the reason for such refusal.

§ 70.224 When en aenplication for ap-

cal grading may be withdramn. An
application for appeal gradinz may bs
withdrawn by the applicant at any time
before the appeal grading 1s made upon
paymenf, by the applicant, of al ex-
penses incurred by the Admmmstration
in connection with such application.

»

$70.225 TV’ho shell perform ihe ap=-
peal grading. An appzal grading of any
graded product shall be made by any
grader (other than the one from whose
grading the appeal is made) desiznated
for this purpose by the Admmmstrator;
and, whenszver practicable, such appzal
grading shall be conducted jointly by two
such graders.

8170226 Appeal greding By wmme=
diate superior. INofwithstendinz the
provisions of §§ 70.220 to 70.228, vhsn-
ever the immediate suparior of a gradsr
has evidence that such grader mmcarractly
graded a2 product, such supzrior sheoll
immediately make a rezrading of the
product.

8 70.227 Order of performance of ap-
peal gradings. Appeal gradinss shall bz
performed, insofar a3 practicable, in the
order in which applications therefor are
received; and any such application may
be given precedence pursuant to § 70.47.

8170228 Appreal grading cmfz"jzcates.
Immediately after an appeal grading has
been completed, an appeal grading eer-
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tificate shall be 1ssued showing the re-
sults of such appeal grading. Such
certificate shall thereupon supersede the
grading certificate for the -product in-
volved and such supersedure shall be
effective as of the time of issuance of
the grading certificate with respect to
which the appeal 1s made. Each appeal
grading certificate shall clearly set forth
the number and the date of the grading
certificate which it supersedes. The
provisions of §§ 70.200 to 70.202 shall,
whenever applicable, also apply to ap-
peal grading certificates except that
copies of such appeal grading certificates
shall be furmished each mnterested party
of record.

Superseded Certificates

§ 70.235 Superseded certificates’
‘Whenever any grading -certificate 1s
superseded 1n accordance with the regu-
lations 1n this part such certificate shall
become null and void as of the effective
time of supersedure. If the original and
all copies of such superseded certificate
are not delivered to the person isswing
the regrading certificate or appeal grad-
ing certificate, he shall notify such per-
sons as he considers necessary to prevent
{raéldulent use of the superseded certif-

cate,

SANITARY REQUIREMENTS
General

§ 70.240 Minmwmum standards for san-
itation, facilities, and operating proce-
dures mn official plants. Except as other-
wise provided in this part the provisions
of §§70.240 to '70.287 shall apply with
respect to grading service and inspection
service m all official plants other than
with respect to the grading of live poul-
try. The table set forth mn § 70.287 m-
dicates some of the types of material
which may be used in the construction of
equipment, utensils and facilities for use
in the plant.

§ 70.241 Authority of Admunistrator
o amend mwnvmum standards for sanita-
tion, facilities, and operating procedures
wn offictal plants., The Administrator is
authorized to amend the provisions m
§§ 70.240 to 70.287° and such amended
provisions shall be applicable to official
plants.

Buildings and Plant Facilities

§ 70.250 Buildings. The building shall
be of sound construction and kept mn
good reparr, and shall be of such con-
struction as to prevent the entrance or
harboring of vermin.

(a) Outside opemings. (1) The doors,
windows, skylights and other outside
openings of the plant, except receiving
rooms and feeding rooms, shall be pro-
tected by properly fitted screens or other
suitable devices, against the entrance of
flies and other insects.

(2) Outside doors, except 1 receiving
rooms and feeding rooms, shall be so
hung that not over 1 inch clearance
remains when closed. Screen doors shall
open toward the outside of the building.
Doors shall be provided with self-closing
devices where necessary to prevent the
entry of vermin into processing and
storage rooms,
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§ 70.251 Rooms and compartments.
Rooms and compartments used for
edible products shall be separate and
distinet from inedible products deparf-
ments and from rooms where live poultry
1S held or slaughtered. Separate rooms
shall be provided when required for con-
ducting processing operations in a sani-
tary manner* and all rooms shall be of
sufficient si1ze to permit the installation
of the necessary equipment for process~
ing operations and the conduct of such
operations 1n a sanitary manner.

(a) Rooms for separate operations.
The official plant should have separate
rooms for each of the following opera-
tions depending upon the various types
of operations conducted; but in no case
shall the recewving or feeding of live
poultry or killing operations be permit«
ted 1in rooms 1n which eviscerating oper=
ations are performed:

(1) The recewving and feeding of live
poultry.

(2) Killing, scalding, and roughing
operations.

(3) Pinming, fimshing, and chilling
and packing operations for dressed
poultry.

(4) Evisceration operations. Final
pmning of dressed poultry and chilling
and packagmg of edible products may
be performed 1in this room. Openngs in
walls for conveyor lines are permissible,

(5) Inedible products departments.

(6) Refuse rooms. Separate refuse
room, or other equally adequate facili-
ties, shall” be required in eviscerating
plants and 1n other plants where accu-
mulations of refuse occur.

(b) Rooms for holding carcasses for
Jurther wnspection. Rooms and com-
partments m which carcasses or parts
thereof are held for further inspection
shall be 1 such numbers and such loca-
tions as the needs of the inspection in
the plant may reawire. These rooms and
compartments shall be equipped with
locks and keys and the keys shall not
leave the custody of the inspector in
charge of the plant. All such rooms and
compartments shall be marked conspic-
uously with the word “retained” in’let-
ters not less than 2 inches high.

(¢) Coolers and freezers. Coolers and
freezers of adequate size and capacity
shall be provided to reduce the internal
temperature of dressed poultry and
ready-to-cook poultry prepared and
otherwise handled 1n the plant to 36° F
within 24 hours unless ofther cooling
facilities are available.

(d) Refuserooms. Refuse rooms shall
be entirely separate from other rooms
1n the plant, shall have tight fiting doors
and be properly ventilated.

(e) Storage.and supply rooms. 'The
storage and supply rooms shall be in
good repartr, kept dry, and maintamed in
a sanitary condition.

(f) Boiler room. The boiler room
shall be a separate room, if necessary,
to prevent its bemng a source of dirt and
objectionable odors entering any room
where dressed poultry or edible products
are prepared, processed, handled, and
stored.

(g) Inspector’s office. Furnished of-
fice space, 1ncluding, but not being lim-
ited to, light, heat and janitor service

shall be provided rent free in the official
plant, for the exclusive use for officinl
purposes of the inspector or grader and
the Admunistration. The room or rooms
set apart for this purpose must meet the
approval of the regional supervisor and
be convemently located, properly venti-
lated and provided with lockers or cabi-
nets suitable for the protection and stor-
age of supplies and with facilities suit
able for inspectors and graders to change
clothing.

(h) Toilet rooms. Toilet rooms, open-
ing directly into rooms where poultry
products are exposed shall have self«
closing. doors and shall be ventilated to
the outside of the building.

§ 70.252 Floors, walls, ceilings, ele.
The floors, walls, ceilings, partitions,
posts, doors and other parts of all com~
partments shall be of such material,
construction, and finish as will make
them susceptible of being readily and
thoroughly cleaned.

(a) Floors. (1) AIl floors, excepb
those m receiving rooms and feeding
rooms and floors which™ are kept dry,
shall be constructed of hardened con-
crete, or of tile laxd closely together with
mmpervious joint material, or of other
smilar impervious material and kept in
good repair.

(2) The floors in killing, ice-cooling,
ice-packing, and eviscerating rooms shall
be graded to permit run-off with no
standing water and in new construction
and renovated plants the pitch shall be
not less than % inch per foot to drains.

(3) In new construction the junction
of the wall with the floor shall be coved
on g radius of not less than 2 inches
and the window ledges shall be set at an
angle of approximately 45°, and all upper
horizontal surfaces shall be kept to. o
minimum,

(b) Ceilings and walls. (1) Ceilings
and walls in rooms and compartments
where exposed edible products are pro-
cessed, handled or stored shall have tiled,
enameled, or other smooth surface ime
pervious to moisture.

(2) Cooler and freezer rooms shall
have interior surfaces impervious to
mosture so as to permit thorough
cleamng.

(¢) Blood disposal. (1) Adequate fo-
cilities shall be provided for the disposal
of blood in a sanitary manner.

(2) When bleeding troughs are uged
they shall be long enough to catch tho
blood during the bleeding process and
shall be cleaned daily. Such troughs
shall be installed so as to pitch at least
15 mch per foot toward a smooth metal
catch basin or basins, of sufficient capa«
city for a day’s operation at peak pro-
duction, or shall be flushed continuously.

§70.253 Dramung and plumbing.
‘There shall be an efficient draining and
plumbing system for the plant and
premuses.

(a) Drawns and gutters, All dralns
and gutters shall be properly installed
with approved traps and vents. The
drammage and plumbing system must
permit the quick run-off of all water
from plant buildings, and surface water
around the plant and on the premises;
and all such water shall be disposed of in
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such a manner as to prevent a nuisance
or health hazard.

(b) Sewerage and plant wastes. (1)
The sewerage system shall have ade-
quate slope and capacity to remove read-
ily all waste from the various processing
operations and to minimize, and if possi-
ble to prevent stoppage and surcharging
of the system.

(2) Grease traps which are connected
with the sewerage system shall be suit-
ably located but not near any edible
products department or in any area
where products are unloaded from, or
loaded 1into, vehicles, To facilitate
cleaning such traps shall have inclined
bottoms and be provided with suitable
covers.

(3) In new construction, toilet soil
lines shall be separate from house
drainage lines to a pomnt outside the
buildings; and drainage from toilet bowls
and urinals shall not be discharged into
a grease catch basin.

(4) Al floor drains shall be equpped
with traps, constructed so as to mmmmze
clogging; and the plumbing shall be 1n-
stalled so as to prevent sewerage from
backing up and from flooding the floor.

(5) Floor dramage lines should be of
metal and at least 4 inches 1n diameter
and open 1nto main drains of at least 6
mches 1in diameter and shall be properly
vented to the outside aw.

(6) In new construction, valley or
gutter dramns shall have concave bot-
toms or the junctions of the sides and
the bottoms shall be coved.

(7) Where refrigerators are equpped
with drains, such drains should be prop-
erly trapped- and should discharge
through an air gap into the sewer sys-
tem. All new imstallations and all re-
placement of refrigerators equpped
with drains shall meet these require-
ments.

§70.254 Waler supply. The water
supply shall be ample, clean, and potable’
with adequate pressure and facilities for
its distribution in the plant, and its pro-
tection against contarnation and pol-
lution.

(a) Hot water at a temperature nof
less than 180° F. shall be available for
sanitation purposes.

(b) Hose connections with steam and
water mixing valves or hot water hose
connections shall be provided at con-
vement locations throughout the plant
for cleamng purposes.

(c) The refuse rooms shall be provided
with adequate facilities for washing ref-
use cans and other equpment mn the
rooms; and the rooms, cans, and equip-~
ment shall be cleaned after each day's
use.

§70.255 Lavalory accommodations.
Modern lavatory accommodations, and
properly located facilities for cleanung
utensils and hands shall be provided.

(a) Adequate lavatory and foilet ac-
commodations, including, but not bemng
limited to, runmng hot water dnd cold
water, soap, and towels, shall be pro-
vided. Such accommodations shall be
m or near toilet and locker rooms and
also at such other places 1n the plant as
may be essential to the cleanliness of all
personnel handling products.
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(b) Sufficient metal contalners shall
be provided for used towels and other
wastes.

(c¢) The water supply in all hand wash-
ing facilities serving areas where dressed
poultry_and edible products are prepared
shall be operated by other than hand
operated controls or shall be of a con-
tinuous flow type.

(d) Durable sigms shall be posted con-
spicuously in each toilet room and locker
room directing employees to wash their
hands before returning to worls.

(e) Adequate tollet facilities shall be
provided and the following formula shall
serve as a basis for determining the ade-
quacy of such facilities:

Toflet
bowls
Persons of came £ex: required

1 to 15, INCUSIVe e e 1

16 to 35, inclusive.

36 to 55, incluslve.,

56 to 80, InClUSIVCa e 4
For each additional 30 percons in
excess of &0 11

1 Urinals may be substituted for totlet bowls
but only to the extent of one-third of the
total number of bowls stated. S

§70.256 Lighting and ventilation.
There shall be ample light, either natu-
ral or artificial or both, of good quality
and well distributed, and suficient ven-
tilation for all rooms and compartments
to insure sanitary conditions.

(a) All rooms in which poultry is
killed, eviscerated, or otherwise processed
shall have at least 10 foof candles of
licht intensity on all working surfaces
except that at the grading and inspection
stations such light intensity shall be of
50 foot candles. Inall other rooms there
shall be provided at least 4 foot candles
of light intensity when measured at a
distance of 30 inches from the floor.

(b) All rooms shall be adequately ven=-
tilated to eliminate objectionable odors
and minimize moisture condensation.

Equipment and Ulensils

§ 70.270 Equipment and utensils.
Equpment and utensils used for the
preparation, processing, or otherwise
handling any product in the plant shall
be suitable for the purpose intended and
shall be of such material and construc-
tion as will facilitate their thorough
cleaning and insure cleanliness in the
preparation and handling of preducts.
Insofar as it is practical, equipment and
utensils shall be made of metal or other
impervious material. ‘Trucks and recep-
tacles used for handling inedible prod-
ucts shall be of similar construction and
shall be conspicuously and distinctly
marked and shall not be used for han-
dling any edible products.

(a) Batteries. Batteries should be
constructed entirely of metal and have
metal dropping pans so as to permit
proper and complete washing and clean-
ing. Batteries that are not made en-
tirely of metal shall be replaced with
metal batteries whenever replacement
becomes necessary.

(b) Refuse containers. Metal refuse
contamers with covers shall be provided;
and such containers shall be kept
covered.,

(c) Scalding equipment., (1) Ecald-
ing equipment, tank or spray type, shall
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be made of metal and have smooth sur-
faces, and b2 of such construction as to
nermit proper and complete washinz and
cleaning.

(2) The scalding tanks, when uszd,
chall be so constructed as fo prevent con-
tamination of potable water lines and to
permit water {o enter continuously at the
rate of ¥; gallon per bird per minute and
to flow out through an overflow.

(3) The overflow outlets 1 scaldinz
equipment shall be of sufficient size to
pfergmit feathers and water to bz carried
off.

(4) The overflow, draw-off valves, and
sediment basin drain shall discharge info
a floor or valley drain, or onto the fioor
iln}a (izlllose proximity to a flgor or valley

(d) XMechanical mcl:ers. Vhaen nec-
essary, safety guards shall ke nstalled
around moving machine parts of m=2-
chanical pickers, and such guards shall
bz of such construction as not to ke
difficult or laboricus to remove or o keecp
clean. Shcet metal or metal grills fas-
tened down with suffictent bolts and
wing nuts are preferable.

(e) Weax fimishurng. When wax dip-
ping is used, metal trouzhs shall bz pro-
vided to catch the wax removed from th=
dipped poultry. Acceptable faeilitizs
and methods shall ke employed mn ra-
claiming the wax.

(f) Icechilling vats. (1) Chillinz vats
or tanks used for chilling drezsed poultry
should be, and all replacements thereof
and all chilling vats or tanks uszd for
chilling ready-to-coolz paultry sh=1l ke,
made of metal or other hard-surfzced
impervious material.

(2) Yce shovels shall be smaoth sur-
faced and made of metal.

(g) Grading and packing buns.
YWhere grading bins are uszd for psultry,
they shall be of sufficient numhber and
capacity to handle the grading ods-
quately without the use of makeshift
bins; and all dressed poultry shall bz
kept off the flcor. Gradinz bins mey
be made of metal or enameled weosd and
shall be constructed and mamfamnsd m
such o manner as to allow easy and
thoroush cleaning. AN replacaments of
such bins chall, however, be of meatal.

(h) Rooms. Except as othervize pro-
vided herein, all equpment and utznsils
used in the killing, roughmng, pmnmg,
chilling and packing rcoms shell bz of
metal or other impervious material and
constructed so as to permit propsr and
complete cleaning,

() Conveyors. (1) Conveyors uscd in
the preparation of ready-to-cook paultry
shall be of metal or other acecepiable
material and of such construction 2s to
permit thorough and ready cleanmz and
easy Iidentification of wiscera with its
carcass and so desizned as will presant
each carcass or all parts thereof m a2
way that will permit adequate and effi-
clent inspection.

(2) Overhead conveyors shall be so
constructed and maintamed that they
will not allow grease, oil, or dirt fo ac-
cumulate on the drop cham or shackle
which shall be of non-corrosive metal.

(3) Non-metallic belt-frpe conveyors
used in moving edible products shall bz
of water-proof composition.
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(4) When 1ndividual trays or other
acceptable equipment are not used dur-
ing eviscerating operations, each carcass
shall be suspended and a metal trough
shall be provided beneath the conveyor
to extend from the pomt where the car-
cass 1s opended to the pomnt where the
viscera has been completely removed,
and such troughs shall be flushed con-
tinuously by a water spray.

(j) Tables. Inspection, eviscerating,
and cutting tables shall be made of metal
and have coved corners and be so con-
structed and placed to permit thorough
cleaning.

(k) Plants lacking conveyors. In
plants where no conveyors are used, each
carcass shall be eviscerated in an indi-
vidual metal tray of seamless construc-
tion.

(1) Water spray washing equipment.
Water spray washing equipment with
sufficient water pressure to thoroughly
and efficiently wash carcasses shall be
us%d for washing carcasses inside and
out.

(m) Waste recepiacles. Watertight
metal receptacles shall be used for en-
trails and other waste resulting from
preparation of eviscerated poultry.

(n) Trucks and receptacles for dis-
eased carcasses. Watertight trucks and
receptacles for holding or handling dis-
eased carcasses and diseased parts of
carcasses shall be so constructed as to be
readily and thoroughly cleaned; such
trucks and receptacles shall be marked
1n a conspicuous manner with the word
“condemned’” 1n letters not less than 2
mches high and, when required by the
mspector 1 charge, shall be equipped
with facilities for locking and sealing.

(0) Freezing rooms. Freezing rooms
should he adequately equipped to freeze
ready-to-cook poultry solid in less than
60 hours. Freezmng rooms shall be
equipped with floor racks or pallets and
fans to msure air circulation.

(p) Cooling racks. Cooling racks
should be made of metal and be readily
accessible for thorough washing and
cleaning., All replacements of cooling
racks shall be made of metal.

(@) Trucks and receptacles for car=
casses held for further wnspection,
Trucks and receptacles in which car-
casses or parts thereof are held for
further inspection shall be in such num-
bers and 11 such locations as the needs of
the inspection 1n the plant may require.
They shall be equipped for locking by
means of lock and key and the key shall
not leave the custody of the inspector 1n
charge of the plant. Such trucks and
receptacles shall be marked conspicu-~
ously with the word “retained” in let-
ters not less than 2 mches high.

§70.271 Accessibility. All equipment
shall be so placed as to be readily acces-
sible for all processing and cleanng
operations.

(a) Mechaniwcal pickers. When used
in the plant, mechanical pickers shall be
so installed as to be accessible for
thorough cleaming and removal of the
accumulation of feathers.

§ 70.272. Restrictions on use. Equiv-
ment and utensils used in the official
plant shall not be used oufside the official
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plant except under such conditions as
may be prescribed or approved by the
national supervisor, and equipment used
m the preparation of any article (in-
cluding, but not being limited to, ammal
food) from 1inedible material shall not
be used outside of the inedible products
department except under such condi-
tions as may be prescribed or approved
by the national supervisor.

Maintenance of Sanitary Conditions and
Precautions Agamnst Contamination of
Products

§ 70.280 General. The premises
shall be kept free from refuse, waste
materials, and all other sources of ob-
Jectionable odors and conditions.

§ 70.281 Cleanwng of rooms and com-
partments. Rooms, compartments, or
other parts of the official plant i1n which
products are handled and kept shall be
kept clean and in sanitary condition.

(a) All feathers, blood, offal, birds or
parts of birds too severely damaged to be
salvaged, and all discarded containers
and other materials shall be completely
disposed of daily.

(b) ‘All windows, doors, and light fix-
tures 1n the official plant shall be kept
clean. B

(¢) All'docks and rooms shall be kept
clean and free from debris and unused
equipment and utensils.

(d) lave poultry receiwving docks and
recewving rooms shall be of such .con-
struction as readily to permit theiwr
thorough cleamng.

(e) Floors 1n feeding rooms shall be
cleaned with such regularity as may be
necessary to mamtain them in a sanitary

condition.

(f) The killing, roughing, and pinmng
.room shall be kept' clean and free from
offensive odors at all times.

(g) The walls, floors, and all equip-
ment and utensils used in the killing,
roughmng and pinnmng room shall be
thoroughly cleaned after each.day’s op-
eration.

(h) The floors 1n the killing, rough-
ing, and pinmng room shall be cleaned
frequently during roughing and fimsh-
g operations and be kept reasonably
free from accumulated blood, feathers,
manure, water, and dirt.

(i) All equupment m the toilet and
locker room, as well as the room itself,
shall be kept clean, sanitary, and in good
repair.

(j) Cooler and freezer rooms shall be
free from objectionable odors of any
kind and shall be maintained mn a sanm-
tary condition (including, but not being
limited to, the prevention of drippings
from refrigerating coils onto products)

§70.282 Cleaning of equipment and
utensils. Equipment and utensils used
for preparing or otherwise handling any
product shall be kept clean and in a san-
itary condition and in good repair.

(a) Batteries and dropping pans shall
be cleaned regularly and the manure re-
moved from the plant daily.

(b) The feed mixer shall be cleaned
daily.

(e) Scalding tanks shall be completely
emptied and thoroughly cleaned as often
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as moay be necessary bub not less fre-
quenfly than once a day.

(d) Ice shovels shall be kept clean,
free of corrosion, and shall be stored off
the floor.

(e) All equipment and utensils used in
the killing, roughing, and pinning rooms
shall be thoroughly washed and cleaned
after each day’s operation. The chilling
and packing room and equipment and
utensils used therein shall be maintained
in a clean and sanitary condition.

(f) Graders’ and packers’ gloves and
grading bins shall be washed daily and
used only for grading or packing, as the
case may be.

(g) Chilling vats or tanks shall be
emptied and rinsed after each use. Thoy
shall be thoroughly cleaned once dally
and after each cleaning operation they
shall be sanitized with such compounds
or by such methods as may be approved
or prescribed by the Administrator,

(h) Thawing. When frozen poulfry
15 to be defrosted in water, adequato
facilities (tanks, vats, or racks) shall be
provided, including continuously run-
ning tap water of sufficient volume for
thawing such poultry. Such poultty
shall not be thawed in still water and
the thawing fanks shall be emptied and
rmnsed after each use. The tanks shall
be thoroughly cleaned once dally and
after each cleaning operation they shall
be sanitized with such compounds or by
such methods as may be prescribed or
approved by the Administrator. If
water is heated it shall not be heated
above 70° F Thawing tanks shall bo
equipped with properly installed overs
flow pipes to discharge over a floor drain
or a valley drain. Where mechanical
devices are not used for removing thawed
carcasses from thawing tanks, the tanks
shall be of a size as will enable employees
to remove poultry without getting inside
the tanks.

(i) When synchronized overhead con-
veyors and tray conveyors are used, the
trays shall be completely washed and
sanitized after being automatically
emptied of mnedible viscera.

(j> When a conveyor tray operation is
used, such trays shall be of metal of
seamless construction and shall be com-
pletely washed and sanitized after each
use.

(k) Tables, shelves, bins, trays, pans,
kmves, and all other tools and equip-

.ment used 1in the preparation of ready-

to-cook poultry shall be kept clean and
sanitary at all times. Cleaned equip-
ment and utensils shall be drained on
racks and shall not be nested.

(1) Drums, cans, tanks, vats, and
other receptacles used to hold or trans-
port dressed poultry, or eviscerated
poultry shall be kept in a clean and
sanitary condition.

§ 70.283 Operations and procedures.
Operations and procedures involving the
preparation, storing, or handling of any
product shall be strictly in accord with
clean and sanitary methods.

(a) There shall be no handling or stor-
ing of materials which create an objec-
tionable condition in rooms, compart-
ments, or other places in the plant where
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any product 1s prepared, stored, or other-
wise handied.

(b) The pinning and fimshing opera-
tions shall be performed 1n a part of the
room that 1s away from the killing and
roughing operations.

(¢) Blood from the killing operation
shall be confined fo a relatively small
area and kept from being splashed about
the room.

(d) In fimshing and cleamng dressed
pouliry, the carcass shall be singed, feed
shall be removed from the crop, and-the
fecal material in the cloaca shall be re-
moved by venting, and such operations
shall be completed prior to or during the
final washing but prior to chilling and
packaging of such dressed poultry. Not-
withstanding the foregoing, dressed
poultry which 1s to be ewviscerated mn an
official plant within 72 hours from time
of slaughter may, when approved by the
Admimstration, be transferred by con-
veyor or operational type container or
other approved means to such official
plant prior to removal of the feed 1n the
crop.

(e) The head of each dressed poultry
carcass shall be washed thoroughly to
remove feed from the mouth and blood
from the head and mouth.

(f) In the final washing the carecass
shall be passed through a system of
sprays providing an abundant supply of
fresh clean water either under pressure
or scrubbmg action.

(g) Grading and packaging. Dressed
pouliry may be graded and packaged in
the killing, roughing, pmmning, chilling,
and packing room; however, such poul-
try shall be graded and packed in an
area of the room which 1s well isolated
from the killing and roughing operation.

(h) The floors m the eviscerating
room shall be kept clean and reasonably
dry during eviscerating operations and
free of all refuse.

(i) Conveyors shall be operated at
such speeds as will permit a sanitary
eviscerating operafion and will permit
adequate mmspection for condition and
wholesomeness.

(j) Mechamzed packaging equpment
shall be mamtammed mn good sanitary
condition.

(k) AIl offal resulting from the evis-
ceratihg operation shall be removed as
often as necessary to prevent the devel-
opment of a nuisance.

(1) Paper and other material used for
liming barrels or other containers in
which products are packaged shall be of
such kinds as do not tear readily during
use, but reman mtact when moistened
by the product.

(m) Protective coverings shall be used
for the product in the plant and as it 1s
distributed from the plant, as will afford
adequafe protection for the product
agamst contamination by any foreign
substance Uincluding, but not being lim-
ited to, dust, dirf, and msects) consid-
ermng the means intended to be employed
m transporting the product from the
plant.

(n) Containers to be used for packag-
ing dressed poultry and ready-to-cook
poultry shall be clean, free from objec-
tionable substances or odors and of suf-
ficient strength and durability to ade-
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quately protect the product during nor-
mal distribution.

(0) Refuse may be moved directly to
loading decks only for prompt removal,

(p) Cleanliness and hygiene of per-
sonnel, (1) All employees coming in
contact with dressed poultry, exposed
edible products, or edible products han-
dling equpment shall wear clean gar-
ments and shall keep thelr hands clean
at all times while thus engaged.

(2) Hands of employees handling
dressed poultry or edible products or edi-
ble products handling equipment shall
be free of infected cuts, boils, and opan
sores at all times while thus engaged.

(3) Every person after each use of
toilet or change of garments shall wash
his hands thoroughly before returning
to duties that require the handling of
dressed poultry or edible products, or
containers therefor, or edible products
handling equipment.

(4) Neither smoking nor chewing of
tobacco shall be permitted in any room
where exposed edible products are pre-
pared, processed, or otherwise handled.

§70.284 Temperatures and cooling
and freezing procedures. ‘Temperatures
and procedures which are necessary for
cooling and freezing poultry shall be in
accordance with sound operating prac-
tices which insure the prompt removal
of the animal heat and as will maxl-
mize the preservation of the quality and
condition of the poultry.

(a) Cooling. All dressed poultry and
ready-to-cook poultry that is prepared
in the official plant shall be cooled im-
mediately after processing. Such poul-
try shall be cooled to an internal tem-
perature of 40° F. or less, within 24 hours
from the time of slaughter. If such
poultry is to be shipped from the plant
in packaged form, the poultry shall be
cooled to and maintained at a tempera-
ture of 40° F. or less prior to shipment
from the plant. However, when ap-
proved by the Administration, poultry
may be shipped from the plant prior to
cooling to 40° F. or less, if such poultry is
shipped to and placed in a {freezer
promptily.

(b) Ice chilling. (1) Only ice manu-~
factured or produced from potable water
may be used for ice chilling. The ice
shall be handled and stored in a sanitary
manner. If of block-type, the ice shall
be washed by spraying with clean water
before crushing. Metal ice crushers
shall be washed at least once daily.

(2) Enough clean crushed ice shall be
used to maintain a temperature in vats
or tanks under 40° F at all times during
chilling. Dressed poultry carcasses
weighmmg less than 8 pounds should be
chilled to 40 ° ¥ or below in less than 4
hours whereas carcasses weighing more
than 8 pounds should be chilled to 40°
F. or below in less than 8 hours. In or-
der to facilitate continuous processine
operations dressed poultry may be held
overnight in chilling tanks provided it is
processed and packaged at the resump-
tion of operations the following mornin.
If such poultry is to be held in chillingy
tanks for longer periods it shall be prop-
erly repacked with crushed ice in clean
tanks which are continually drained and
during this holding pericd the internal
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temperature of the dressad poultry shall
be maintained at or balow 49° F.

(c) Air chilling. In air chillinz,
dreszed poultry shall be passed throuch
a spray of clean water immediately fol-
lowiny the removal of the feathers, and
then hung on racks. Thereupon th=z
racks of dressed poultry shall he placed
in a refrigerated room with moderats ar
movements and a temparature winch
will reduce the internal temperature of
the carcass to 40° F. or less, within 24
hours.

(d) Freezing. (1) When dressed
poultry is packaged in bulk or shippinz
containers, the carcasses should b2 n-
dividually wrapped or packaged m
water-vapor resistant cartons or the
containers should be lined with heavy
water-vapor resistant paper so as o
assure adequate overlappinz of the lin-
ing to completely surround the car-
casses and to permit unsealed closure or
sealing in such a manner that water-
vapor loss from the product is consider-
ably retarded or prevented. The dresszd
poultry should receive initial rapid frecz-
ing under such packaging, temperature,
air circulation, and stacking conditions
which will result in freezinzy fhe car-
casses sold in less than 60 hours. Any
carcass welghing less than 8 pounds
should freeze solid in from 30 fo 40
hours, whereas o carcass waighing more
than 8 pounds should freeze solid 1n from
48 to €0 hours. (The approzimate hizh-
est temperatures which will attain this
result under averace to most favorable
conditions, are —10° P. with cwrculated
airand —20° F. with still aw; however,
frcezing temperatures of —20° F.{o —40°
F. are desirable.)

(2) Frozen dressed poultry should bz
stored at 0° F. or below, with fempera-
ture maintained as constant as possible.

(e) Refrigeration of paclaged pouvliry.
Immediately after packamng, all dresszd
poultry and ready-to-cook pouliry other
than that which is ice-packed or shuppad
from the plant in a refrizerated carmer
should be moved into the freezer. If
such poultry is to be held mn the plant
for longer than 24 hours it should ke
held at not above 36° F.

() Ice-paclk containers. When poul-
try is packed in fce in barrels or other
containers the barrels and contamers
shall be covered and shall have an ade-
quate number of drain holes to permift
water to drain out.

() General. The provisions of par-
agraphs (b) and (d) of this section shall
be applicable to ready-fo-coolz poultry.

§170.285 Vermun. Every practicable
precaution shall be taken to exclude flies,
rats, mice, and other vermm from thz
official plant. Dozs, cats, and other pats
shall be excluded from rooms where
edible products and dressed poultry are
processed, handled and stored.

§70.286 Ezxclusion of diseased per-
sons. No person affected with any com-
municable disease (including, but nof
baing limited to, tuberculosis) mm 2
transmissible stage shall bz permifted i
any room or compartment where exposad
or unpacked dressed poultry or edible
products are prepared, processed, or
otherwise handled.
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§ 70.287
materals.

Table showing types of

glazed

tile

Equipment, utensils,
Tand facitities

monel metal

5" | Aluminum
Copper (tin plated)

Qoncreto

Stainless steel and
Galvanized iron
Porceldin or

Rubber

Batleries -
Qverhead conveyors._... A
Conveyor track. A
Shackle ebain.mvceeaa.. -
Shackles..
Blood trough..
Scalding vat. ...
Mechanieal pickers...
Mcchanical scrubbe
Wax dipping tank
Trough for catching wax._| A
Water-spray cooling
chamber.
Opening trough
Eviscerating pans,
Inspeetion table (those
parts which come m
contact with product). |-
Lviscerating trough. ... .
Framework (of equip-

ment)
Inside and outside
WaSHOr. o eoeeammnzcme|oee| A
Q@izzard, heart, and liver
trimming minlnq
Defrosting truck
Defrosting tanks A
Cooling racks. .
Tanks or vats and other
cquipment used for
conling products A
Above-the-floor greass
traps
Utensils for handling
cdible prmlnnf
Boning ~ and  cooling
tables, cutting sur-

faccs..
Cooking kettleS.cuauans Al fe--

b B

L i

>

b
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SusparT B—UNITED STATES CLASSES,
STANDARDS, AND GRADES FOR POULTRY

UNITED STATES CLASSES OF LIVE POULTRY,
DRESSED POULTRY, AND READY-TQ-COOK
POULTRY

§70.300 General. The provisions of
§§ 70.300 to 70.306 apply to live poultry,
dressed poultry, and individual carcasses
of ready-to-cook poultry in determinming
the kind of poultry and its class. The
kinds of poultry are as follows: Chick-
ens, turkeys, ducks, geese, guineas, and
pigeons.

§70.301 Chickens. The Ifollowing
are the various classes of chickens:

(a) Broiler or fryer A broiler or
fryer 1s a young chicken (usually under
16 weeks of age) of either sex, that is
tender-meated with soft, pliable,
smooth-textured skin and flexible
breastbone cartilage.

(b) Roaster A roaster 1s a young
chicken (usually under 8 ‘months of
age), of either sex, that 1s- tender-
meated with soft, pliable, smooth~tex-
tured skin and breastbone cartilage that
is somewhat less flexible than that of a
broiler or fryer.

(¢) Capon. A capon is an unsexed
male chicken (usually under 10 months
of age) that 1s tender-meated with soft,
pliable, smooth-textured skin.

(d) Stag. A stag 1s a male chicken
(usually under 10 months of age) with
coarse skin, somewhat. toughened and
darkened flesh, and considerable hard-
enmng of the breasthone -cartilage,
Stags show a condition of fleshing and a
degree of maturity imntermediate between
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that of a roaster and a cock or old
rooster.

(e) Hen or stewwng chicken or fowl.
A hen or stewing chicken or fowl is a
mature female chicken (usually more
than 10 months old) with meat less ten-
der than that of a roaster, and non-
flexikle breasthone,

(f) Cock or old rooster A cock or
old rooster is a mature male chicken
with coarse skin, toughened and dark-
ened meat, and hardened breastbone.

§ 70.302 Turkeys. The followmg are
the various classes of turkeys:

(a) Fryer or roaster A fryer or
roaster 1s a young immature turkey
(usually under 16 weeks of age) of either
sexX; that 1s tender-meated with soft,
pliable, smooth-textured skin, and flex-
ible breastbone cartilage.

(b) Young hen turkey. A young hen
turkey 1s a young female turkey (usually
under 8 months of age) that i1s tender-
meated with soft, pliable, smooth-tex~
tured skin, and breastbone cartilage that
1s somewhat less flexible than m a turkey
fryer or roaster.

(c) Young tom turkey. A young tom
turkey is a young male turkey (usually
under 8 months of age) that is tender~
meated with soft, pliable, smooth-tex-
tured skin and breastbone cartilage that
1s somewhat less flexible than in a turkey
fryer or roaster.

(d) Hen turkey. A hen turkey is a
fully matured female turkey C(usually
over 10 months of age) that 1s less ten-
der-meated than a young hen turkey,
has a hardened breastbone, and may
have coarseé-textured skin and patchy
areas of surface fat.

(e) Tom turkey. A tom turkey 1s a
mature male turkey (usually over 10
months of age) with coarse skin, tough-
ened flesh, and hardened breastbone.

§ 70.303 Ducks. 'The following are
the various classes of ducks:

(a) Broiler duckling or fryer duckling.
A broiler duckling or fryer duckling 1s
a young duck (usually under 8 weeks
of age) of either sex, that is tender-
meated and has a soft bill and soft
windpipe.

(b) Roaster duckling. A roaster duck-
ling 1s a young duck (usually under 16
weeks of age) of either sex, that is
tender-meated and has a bill that 1s not
completely hardened and a windpipe
that 15 easily dented.

(©) Mature duck or old duck. A ma-

“ture duck or an old duck is a duck (usu-

ally over 6 months of age) of either sex,
with toughened flesh,.hardened bill, and
hardened windpipe.

§70.304 Geese. The following are
the various classes of geese:

(a) Young goose. A young goose may
be of’either sex, 1s tender-meated, and

“has a windpipe that 1s easily dented.

(b) Mature goose or old goose. A ma-
ture goose or old goose may be of either
sex and has toughened flesh and hard-
ened windpipe.

§70.305 Guwneas. 'The following are
the various classes of guineas:

(a) Young guinea. A young guinea
may be of either sex and is tender-
meated.

(b) Mature guneca or old guinea. A
mature guinea or an old guinea may bo
of either sex and has toughened flesh,

§ 70.306 Pigeons. 'The following atroe
the various classes of pigeons:

(a) Squab. A squab is a young, im-
mature pigeon of either sex, and is extra
tender-meated.

(b) Pigeon. A pigeon is a mature
pizeon of either sex, with coarse skin
and toughened flesh.

UNITED STATES STANDARDS FOR QUALITY OF
LIVE POULTRY

General

§70.320 .General. (a) The United
States standards for quality of individ-
ual live birds contained in §§ 70.320 to
70.328 are applicable only to poulfry of
the kinds and classes set forth in
§§ 70.300 to 70.306.

(b) Birds showing evidence of any dig«
ease or other condition which may ren-
der them unwholesome or unfit for
human food shall not be included in any
of the quality designations specified in
§§ 70.320 to 70.328.

(¢) The following factors are con-
sidered in ascertaining the quality of an
individual bird: (1) Health and vigor;
(2) feathermng; (3) conformation; (4)
fleshing; (5) fat covering; and (6) the
degree of freedom from defects.

Standards of Quality

§70.325 A Quality or No. 1 Quulity.
To be of A Quality or No. 1 Quality the
live bird:

(a) Is alert, has bright eyes, and is of
good health and vigor.

(b) Is well feathered, with feathors
showing luster or sheen and quite thor«
oughly covering all parts of the body;
however, there may be a slight scattering
of pinfeathers.

(¢) Is of normal physical conforma«
tion except that it may have a slightly
curved breastbone or other slight abnoxr.
mality in the shape of the breastbone
which does not interfere with the nor«
mal distribution of the flesh. ‘The bird
may also have a slightly curved back,
There may be a dent in the breastbone
which does not exceed % inch in depth
except that for turkeys the depth does
not exceed ¥4 inch.

(1) Has a well developed, moderately
broad and long breast that is well-
fleshed througout its entire length; and
the thighs and back are well covered
with flesh according to the age and sox
of the bird.

(e) Has the breast, back, hips, and pin
bones well covered with fat, except that
a fryer (whether chicken or turkey) and
a young tom turkey may have only o
moderate amount of fat covering theso
parts, and a hen, stewing chicken, or
§owl does not have excessive abdominal

at.

(f)'Is free from tears and broken
bones; however, it may have slight
scratches, slight skin bruises, and slight
callouses (1. e., slightly thickened, hard-
ended, and darkened areas of skin over
the breastbone) if these conditions do
not materially affect the appearance of
the bird, especially the breast. It may
also have slightly scaly shanks.
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§70.326 B Quality or No. 2 Quality.
To be of B quality or No. 2 Quality the
live bird:

(a)-Is of good health and vigor.

(b) Is fanly well feathered (. e,
some feathers may be lacking on some
parts of the body) however, there may
be a moderate number of pinfeathers.

(¢) Is of normal physical conforma-
tion except that it may have a slightly
crooked breastbone which does not se-
riously interfere with the normal dis-
tribution of the fiesh. It may also have
a moderately crooked back and slightly
misshapen legs and wings.

(d) Is fawrly well fleshed 1 relation
to length and depth of body, with all
parts fairly well covered with fiesh ac-
cording to the age and sex of the bird.

(e) Has sufficient coverage of fat on
breast and legs to prevent a distinct ap-
pearance of the flesh through the skin;
however, a2 hen, stewing chicken, or
Ffowl may have excessive abdominal fat.

() Is free from tears, broken bones,
severe breast blisters, heavy callouses
“(i. e., thickened, hardened, and darkened
areas of skin over the breastbone) and
seriously scaly shanks; however, it may
have moderate skin bruises and slight
flesh bruises.

§70.327 C Quality or No. 3 Quality.
A live bird that does not meet the re-
quirements of B Quality or No. 2 Quality
may be of C Quality or No. 3 Quality
and. such bird may-*

(a) Be lacking 1n vigor.

(b) Have a large number of pinfeath-
ers over all parts of its body and com-
plete lack of plumage feathers on the
back.

(¢) Have definite deformities (includ-
g, but not bemng limited to, a crooked
breastbone, hunchback, and slight crip-~
pling) ~

(d) Have a poorly developed, narrow
breast and thin covering of fiesh over all
parts of its body.

(e) Have only a small amount of fat
m the feather tracts and is completely
lacking 1 fat on back and thighs; and

(@) Have skin bruises, small or mod-
erate flesh bruses, and severe breast
blisters; however, it has no broken bones.

§70.328 “Reject.” The term “Reject”
1s not a standard of quality within the
purview of §§ 70.320 to 70.327° however,
such term may be used with respect to
an individual live bird to indicate that it
1s affected by, or shows evidence of, any
disease or condition (including, but not
bemng limited to, large flesh bruises, se-
vere discolorations, severe myury, and
emaciation) which may render the bird
unfit for human food.

UNITED STATES GRADES FOR LIVE POULTRY

§70.330 General. (a) The United
States grades for live poultry contained
n-§§ 70.330 to 70.337 are applicable to
live poultry of the kinds and classes set
forth 1 §§ 70.300 to 70.306 and are based
upon United States standards for quality
as set forth i §§ 70.320 to 70.328.

(b) Birds showing evidence of any
disease or other condition which may
render them unwholesome or unfit for
human food shall not be 1ncluded 1in any
of the grade designations specified m
§§ 70.330 to 70.337.
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(¢) All terms in the United States
standards for quality, as set forth in
§§ 70.320 to 70.328 shall, when used in
§§ 70.330 to 70.338, have the same mean-
ing as when used in the standards.

Grades

§70.335 U.S.Grade AorU. S. No. 1.
Any lot of live poultry may be designated
as U. S. Grade A or U. S. No. 1if at least
90 percent, by count, of the birds are of A
Quality or No. 1 Quality and the re-
mainder are of B Quality or No, 2
Quality. When more than one container
comprises the lot, no container shall
have more birds of B Quality or No. 2
Quality than that specified in the follow-
g table:

[\When 1ot conststs of mere than 1 eontalner)

Afaximum

Nomber oftisds | Doty

Numbr o quatity

Grado In ecntainer TN, 2
qulity
binds
Trf o erom Ead

U, 8, Gmade A or 9 15, inclucive..| 2Lz

16to 20, o1 3binds,
U.8.No. L. 21 {2 25, inclusivo..| 4 Lirds,
O3 CF MEIVseeeonenes] LTS,

§170.336 U. S. Grade B or U. S. No. 2.
Any lot of live poultry may be deslgnated
as U. S. Grade B or U. S. No. 2 if at least
90 percent, by count, of the birds are of
B Quality or No. 2 Quality, or better,
and the remainder are of C Quality, or
No. 3 Quality. When more than one
container comprises the lot, no con-
tainer shall have more birds of C Qual-
ity or No. 3 Quality than that specified
in the following table:

[When lot consists ef moro than 1 contalner]

Mnxlgun}
Number of birds In JFURLE 0

Grade Cqualityor

. eantainer oA q&:d-
ity blrds

Less than 19, 1bind,
Nto 15, Inclusivo...

1

131022, Inclurive...| 3 binds.
21 223, Inclucive...| 4 kirds,
23 0T IRGIeeenacenss) O LK

U, 8. Grade B or
U. 5. No. 2

§70.337 U.S.Grade Cor U. S. No. 3.
Any lot of live poultry may be designated
as U. S. Grade Cor U. S. No. 3 if it con-
sists of birds of not less than C Quality
or No. 3 Quality.

§'70.338 “No Grade” ‘The term “No
Grade” is not o grade within the mean-
meg of §§70.330 to 70.337. Such term
may be applied to any lot of live pouitry
if such lot contains any birds of less
than C Quality or No. 3 Quality or has
not been graded in accordance with
§§ 70.330 to 70.3317.

UNITED STATES STANDARDS FOR QUALITY OF
DRESSED POULTRY AND READY-TO-COOK
POULTRY

General

§'70.350 General. (a) 'The United
States standards for quality contained
in §§ 70.350 to 70.357 are applicable to
individual carcasses of dressed poultry
and ready-to-cook poultry of the kinds
and classes set forth in §§'70.300 to
70.306.
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() Carecaczes found to bz unsound,
unwholesome, or unfit for food shall not
be included in any of the quality desiz-
nations specified in §§ 70.350 to 70.357.
If the carcass is dressed poultry, deter-
mination of unsoundness or unwhole-
someness will be based on external
characteristics only.

(¢c) The quality desiznations specified
in §§70.350 to 70.357 may not be mada
applicable to dressed poultry that 1s not
free from the followinz conditions:
Dirty head; bloody head; dirty carcass;
bloody carcass; dirty vent; dirty feef;
fan feathers on the wing tips; garter
feathers around the hock joints; neck
feathers; and, if the crop is not removed,
feed in the crop.

(d) The A Quality desiznation may
not be made applicable to any poultry
carcass if the poultry was wet picked 1n
such a manner that the skan has bzen
damaged by extended immersion in, or
hish temperature of, the water which
resulted in immediate discoloration or
may result in later objectionable
discoloration.

(e) The following factors are con-
sidered In ascertainins, pursuant to
§5 70.350 to '70.357, the quality of an mn-~
dividual carcass: (1) Conformation; (2)
fleshing; (3) fat coverinz; (4) the de-
gree of freedom from pinfeathers and
vestigial feathers (. e., hair or dowm, as
the case may be), (5) the dezree of
frecdom from tears, cuts (including, but
not bziny limited to, any cut for the re-
moval of the crop) disjointed bones, and
broken hbones; (6) the dezree of free-
dom from discolorations of the skin and
of the flesh and of blemishes and bruisss
of the skin and flesh; and (1) the de-
gree of freedom from freezer burn.

(f) In interpreting the respzctive re-
quirements specified in §§70.350 to
70.357 for A Quality, B Quality, and C
Quality, the intencity, agsrezate area mn~
volved and locations of (1) discolor-
atifons (whether or not causad by dress-
inz opcrations) (2) bruisss, (3) pn-
feathers, and (4) freezer burn, as such
defects Individually, or 1n combnation,
detract from the general appzarance of
the carcass, will be considered in deter-
minins the particular qualify of an mn-
dividual carcass.

Standards of Quality

§170355 A Quality. To b2 of A
Quality the carcass:

(a) XIs of normal physical conforma-
tion except that it may have a slizhtly
curved breastbone or other slisht ab-
normality in the shape of the breast-
bone which does not interfere with the
normal distribution of the fiesh. The
carcass may also have a very slichtly
curved back. There may be a dent in
the breastbone which does not excsed
14 inch in depth except that for turkeys
the depth does not exceed ¥; inch.

(b) Has a well-developad, moderately
broad and long -breast, well-fleshed
throughout its entire length, with the
flesh carrying sufficiently well up fo the
crest of the breastbone so that the
breastbone is not promunent; and, with
respect to young tom turkeys, there may
be a slight thickemng and slight pouchi~
ness of the skin on the forepart of the
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breast. 'The legs are well covered with
flesh.

(c) Has the breast, back, hips, and
pin bones well covered with fat except
that chicken broilers or fryers, and young
tom turkeys may have only a moderate
amount of fat covering these parts, a
turkey fryer or roaster may be somewhat
lacking 1n fat covering, and a hen, stew-
g chicken, or fowl does not have ex-
cessive abdominal fat.

(d) Is practically free from pimn-
feathers and vestigial feathers, especially
on the breast, if the carcass i1s dressed
poultry. If the carcass 1s ready-to-cook
poultry, it 1s free from protruding pm-
feathers, practically free from nonpro-
truding pmfeathers and vestigial
feathers, especially on the breast.

(e) Is free from skin tears and cuts
on the breast and legs; however, else-
where on the carcass there may be tears
and cuts (exclusive of the cuts usually
made to remove the neck and wviscera
in the production of eviscerated poul-
try) the aggregate length of which does
not exceed 1% inches except that, with
respect to any turkey carcass or goose
carcass, such aggregate length does not
exceed 3 mches. There are no sewn
tears or cuts. The carcass has no dis-
jointed bones or broken bones except
that it may have one disjomnted bone
1n either a leg or wing but only if there
15 no evidence of a related bruise or blood
clot; and, if the carcass 1s of a chicken
broiler or fryer, it may have one non-
protruding broken bone 1 a wing mn
addition to such disjointed bone but only
if there 15 no evadence of a related bruse
or blood clot. The wing tips may have
been removed,

(f) Is free from bruses and discolor-
ations of the flesh on the breast and
legs; however, elsewhere on the carcass
there may be bruises and discolorations
of the flesh showing not more than a
slightly reddened color the aggregate
area of which does not exceed the area
of a curcle 1% inch in diameter, except
that, with respect to any turkey or goose
carcass, such aggregate area does not
exceed the ares of a circle 1 inch mn
diameter, 'The carcass 1s free from skin
bruises, on the breast and legs, the ag-
gregate area of which exceeds the area
of a circle ¥ mch in diameter, and from
skin bruises, elsewhere on the carcass,
the aggregate area of which exceeds the
area, of a circle 34 mnch m diameter.
With respect to any turkey or goose
carcass, such aggregate area on the
breast and legs does not exceed the area
of a circle 34 inch in diameter; and else-
where on the carcass such aggregate
area does not exceed the area of a circle
1% inches 1n diameter. Notwithstand-
ing the foregoing, the total aggregate
area, on the breast and legs, of all such
flesh brwses; skin bruises, and all other
discolorations and blemishes of the skin,
15 not 1n excess of the area of a circle 1
inch mn diameter; and elsewhere on the
carcass such total aggregate area 1s not
in excess of the area of & circle 115
inches 1 diameter. Purthermore, with
respect to any turkey or goose carcass,
such total aggregate area on the breast
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and legs 1s not in excess of the area of a
circle 2 1nches 1n diametfer; and else-
where on the carcass such total agsre-
gate area 1s not 1 excess of the area of
a circle 3 mches 1n diameter. The skin
may show only slight reddening in the
feather follicles on the neck, near the
head, and on the wings because of im-
proper bleeding.

(g) Shows only slight freezer burn,
or evnidence thereof (. e., a few pock-
marks, or evidence thereof, none of
which exceeds the area of a circle 14
mch in diameter)

§70.356 B Quality. To be of B Qual-

ity the carcass:

(a) Is of at least practically normal
physical conformation except that it
may have a dented, curved, and slightly
crooked breastbone which does not seri-
ously mnterfere with the normal distri-
bution of flesh. The carcass may also
have a moderately crooked back or mis-
shapen legs or misshapen wings.

(b) TIs sufficiently well-fleshed on the
breast and legs so as to prevent a thin
appearance and a prominent breastbone;
however, a young tom turkey may have
a pouchy thick, and somewhat flabby
skin on the forepart of the breast.

(c) Has g sufficient coverage of fat
on the breast and legs to prevent a dis-
tinct appearance of the flesh through
the skin.

(d) ‘Has not more than a slight scat-
tering of pinfeathers and vestigial
feathers over the entire carcass with
only relatively few on the breast, if the
careass 1s dressed poultry. If the car-
cass 1s ready-to-cook poultry, it 1s free
from protruding pinfeathers, but may
have not more than a few scattered non-
protruding pinfeathers and vestigial
feathers.

(e) Isfree from tears and cuts, on the
breast and legs, the aggregate length of
which exceeds 13 1nches; however, else-
where on the carcass there may be tears
and cuts (exclusive of the cuts usually
made to remove the neck and viscera 1n
the production of eviscerated poultry)
the aggregate length of which does not
exceed 3 inches except that, with respect
to any turkey or goose carcass, such ag-
gregate lengths do not exceed 3 inches
on the breast and legs and 6 inches
elsewhere on the carcass. There are no
sewn tears or cuts. 'The carcass may
have not more than a total of 2 dis-
Jointed bones 1n either the legs or wings,
or both, but only if there 1s no evidence
of a related bruise or blood clot, and, 1n
addition, 1 broken bone m a leg or wing,
but only if it 1s nonprotruding and does
not show an excessive related bruise or
blood clot. The wing tips may have been
removed.

(f) Is free from bruises and discolor-
ations, of the flesh on the breast and
legs, showing not more than a slightly
darkened color and which n the aggre-
gate 15 1n excess of the area of a circle
1, inch m diameter; however, elsewhere
on the carcass there may be bruises and
discolorations of the flesh the aggregate
area of which does not exceed the area
of a cirele 114 mches 1 diameter, except

that, with respect to any turkey or gooso
carcass, such ageregate area on thoe
breast and legs does not exceed the aren
of a circle 1 inch in diameter, and, clso-
where on the carcass, it does not ex«
ceed the area of a circle 3 inches in
diameter. The carcass is free from skin
bruises, on the breast and legs, the ap-
gregate area of which exceeds the aren
of a circle 34 inch in diameter, and from
skin bruses, elsewhere on the onrcags,
the aggregate area of which exceeds
the area of a circle 114 inches in diam«
eter. With respect to any turkey or gooso
carcass, such aggregate ares on the
breast and legs does not exceed the aren
of a circle 114 inches in diameter, and,
elsewhere ohn the carcass, sych aggregate
area does not exceed the area of a cirole
3 inches in diameter. Notwithstanding
the foregoing, the total aggregate aren
on the breast and legs of all such flesh
bruises, skin bruises, and all other dig«
colorations and blemishes of the skin {8
not in excess of the area of a circle 114
inches in diameter; and elsewhere on the
carcass such total aggregate area is not
in excess of the area of a circle 3 inches
n diameter. Furthermore, with respeot
to any turkey or goose carcass, such total
aggregate area on the breast and legs i3
not in excess of the area of a circle 3
inches in diameter; and elsewhere on tho
carcass such tofal aggregate area is not
1 excess of the area of & circle 6 inches
in diameter. The skin may show not
more than moderate reddening in tho
feather follicles on the neck, near the
head, and on the wings and thighs be«
cause of improper bleeding.

() Shows no more than moderate
freezer burn, or evidence thereof, on any
part of the carcass and no dried aren in
excess of the area of a circle 4 inch in
diameter.

§70.357 C Quality. A carcass that
does not meet the requirements of B
Quality may be of C Quality and such
carcass may*

(a) Be of abnormal physical confor«
mation (. e, possess serious abnormal
physical conditions, including, but not
being limited to, a crooked breastbone)
if it 1s fairly well fleshed.

(b) Be poorly fleshed and a young tom
turkey may have o thick, coarse skin and
extended breost that is pouchy or flabby.

(c) Be lacking in fat covering, over
all parts of the carcass.

(d) Have numerous pinfeathers and
vestigial feathers scattered over the en-
tire carcass, if the carcass is dressed
poultry* if ready-to-cook poultry, the
carcass is free from protruding pin-
feathers but moy have a few vestiginl
feathers and may have nonprotruding
pinfeathers that do not seriously detract
from the appearance of the carcass.

(e) Have torn skin, disjointed bbnes,
and broken bones but only if thero is
no evidence of a related severe bruise
or blood clot. There are no sewn tears
or cuts. Wing tips may have been xc«
moved.

() Have numerous ond large dis-
colored areas or blemishes of the skin
which may be accompanied by some recd-
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deming and darkeming of the flesh
beneath, if such discolored areas and
blemishes do not render any part of the
carcass unfit for food.

(g) Show more than moderate freez-
er burn or evidence thereof (including,
but not bemg limited to, numerous pock-
marks or large dried areas) on any parf
of the carcass.

UNITED STATES GRADES FOR DRESSED POUL-
TRY AND READY-TO-COOK POULTRY

General

'§70.360 General. (a) The United
States grades for dressed poultry and
ready-to-cook pouliry are applicable to
dressed pouliry and ready-to-cook poul-
try of the kinds and classes set forth
m §§70.300 to 70.306 when mdividual
carcasses are not separately identified
and are based upon the United States
standards for quality set forth in
§§ 70.350 to 70.357 except the provisions
1 § 70.350 (c)

(b) When any lot of dressed poultry
1s graded on the basis of an examina-
tion of each carcass in a representative
sample thereof, any carcass that would
be of A Quality, if it did not possess any
of the following conditions shall, for
the purpose of §§70.360 to 70.370, be
considered as bemng of B Quality Dirty
or bloody head or carcass, dirty feeft or
vent, fan feathers or neck feathers or
garter feathers, or feed 1in the crop. Any
carcass that would be of B Quality or
C Quality if it did not possess any of the
foregomng conditions shall, for the pur-
pose of §§ 70.360 to 70.370, be considered
as bemng of C Quality.

(c) All terms in the United States
standards for quality set forth in
§§ 70.350 to 70.357 shall, when used in
§§ 70.360 to 70.370, have the same mean-
g as when used in the standards.

(d) The suggested weight specifica=
tions for dressed poultry and ready-to-
cook poultry contained m § 70.370 are
not incorporated mm the grades for
dressed pouliry and ready-to-cook poul-
iry since weight, as such, 1s not a factor
of grade for the purpose of §§ 70.360 to
70.370. It 1s recommended, however,
that each contamner of dressed poultry
and ready-to-cook poultry contamn car-
casses of the weights specified 1in § 70.370.

Grades

§70.365 U. S. Grade A. Any lot of
dressed pouliry or ready-to-cook -poul-
try composed of one or more contamers
of carcasses of the same kind and
class may be designated as U. S. Grade
A if not less than 90 percent, by count,
of the carcasses 1 such lot are of A
Quality, the remainder 1s of B Quality,
and no mdividual contamner in such lot
contains more carcasses of B Quality
than in the proportion of 2 to each 12
carcasses 11 the contaner,

§70.366 U. S. Grade B. Any lot of
dressed poultry or ready-to-cook poultry
composed of one or more containers of
carcasses of the same kind and class may
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be designated as U. S. Grade B if not less
than 90 percent, by count, of the car-
casses in such lot are of at least B Qual-
ity, the remainder is of C Quality, and
no individual container in such lot con-
tains more carcasses of C Quality than
in the proportion of 2 to each 12 car-
casses in the container.

§70.367 U. S. Grade C. Any lot of
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may ba designated 25 U. S. Grade Cif it
conslists of carcasses of not less than C
Quuality.

Weight Specifications

§70.370 Suggested wewght specifica-
tions for dressed poultry end ready-to-
cook poullry. 'Thesuggested weizhtspa-
cifications for dressed poultry and reaay-
to-cook poultry are contained in Tables

dressed poultry or ready-to-cook poultry I, II, XXX, and IV in this section.
Dreesed PouLmy
IS TADLE [—CHICKENS
Olass of chict Welght ranga per careass Velzht ranzo per dozen careces
o
Minlmum & Madmum Minimmm | Madmom
1 pound 8 cunces.....| Nona 18 pounds.
8 oURECS e 2 paumﬁ.s.__..__ | 8v.:r 3% pounds. . é’; paungg:
3, pounds § ¢unees.....] Over 21 poands. poun:
Broflers or fryerS-——.{ O vor & pounds 3 ounows 3 paunds Over 20 pounds 23 pormds.
Over 3 pounds. ceceeeaer| 3 paunds Sonoeci .| Over 23 psumds. pounds.
Over 3 pounds 8 6UneS....] 4 pouns Ovir42pounds 43 pounds.
S 3 pounds 8 6UReCSeam.| Over 25 pounds 42 pomnds.
s 8 ounods.... 4 pounds Over42pounds 43 poundz,
Roasters s 4 pounds 8 gunces....| Over43 pounds o4 poands,
s 8 ounes b pounds, Over &3 pounds €3 pounds.
Overd L} 5 paunds 8 6uUneeSee—.} Over CQ pounds, €5 pounds.
Over 5 pounds 8 6UReeS.ee. | Nono Over CGpounds Nena
Nono. 6 pound Nena. 72 paunds,
Over G pounds. 7 paunis. Over 72 pounds.....f 8t paunds.
Capons. Over 7 pounds 8 panund Ovcr8t pounds.....f 5 pammds.
5 0 poun Over 06 pounds..__.! 163 ponnda
sunds 1) pannds. Over 163 pounds....} 120 pounds.
pounds Neno. Over 120 pounds....} Nono.
3 pounds Non, 2o pounds.
Over 3 pounds 4 pounds. Over 25 ponnds. 43 poands.
Stags.. Over 4 psusd & pasunds Over 43 pounds. €3 poun
Over S pounds, 0 paune Over (Qpsunds T2 pounds.
Over 6 pound. Neone, Over 72 pounds.....} Neao.
None. 4 pounds Nena 43 pounds.
Cocks Over 4 pounds.. | & poundSe e e} Over 43 pounds.. ...} €0 pounds.
Over 5 pounds, 0 pounds. Ovecr €0 pounds.. | 72 pommds.
Orer G pounds, Nano. Over 72 potunddee..| Nona.
Nono. 3 pounds. Neao, 23 paunds.
Over 3 poundS. e ceveeeea—-| 3 pounds § cunces....! Over 35 pounds. 42 pannds.
Hens or stewing chick- |} Over 3 pounds 8§ cuness....| 4 rounds Over 42 pounds. 43 ponnds.
ens or fowl Over 4 pounds 4 pounds 8 6uNeeSeemm. ] Over 43 pounds. 04 pounds.
Over 4 pounds 8 cunes....} 5 pounds, Over 54 pounds €2 pounds.
Over 5 pounds, Neone. Ovcr €0 ponnds. Noma.
TAULE I—~IURKEYS
Welzht ranza per carcass
Class
2{inlmom Maximum
Nene. 6 pounds.
Turkey fryers or roasters Over 6 pounds. &ypounds.
Over 8 paunds. 10 pounds.
NG, 6 pound
Over 6 psunds. 8 pounds.
Over 8 paunds, 10 pounds.
Over 19 ponnt 12pounds.
Over 12 psunds. 14 rounds.
Young hen turkeys or young tom turkoys...|{ Over 14 pounds 16 ponnds.
Over 10 pounds. 1S pennds.
Over 18 paunds, 29 pounds.
Over 29 pounds XL ypounds,
Over 22 pounds. 2% pounds,
Over 24 pounds, Nono.
" " ver 10 poun 15 pounds.
Hen turkeys or tom turkeys.. -110ver 15 pounds ) pounds,
Over 29 pounds. Noua.

TADLE II—DULES, GELSE, §

URIEAS, EQUALS, AND FICEONS

Welght ranga por eareass Weloht ranga por dozen eareacces
Kind and closs
AMinimum Masimum Minimum n Maximum
NODC oo 4 ponnds Neaz 43 pommdr
Ducks (all cJasses)..|{Over 4 pounds...e....- %pa Qver4Spaands..o .} €0 ponnds
over & pounds. ona. Over (O poundse eemee .} Nono.
Nona. 8 paunds. Nona, €3 poundz,
Geeso (all closses)....}{Over 8 paunds 10 pounds Quer £3 poonds.._ 120 poanda.
Over 10 pounds, Nore. Over 120 pounds. o eeeesf Nonion
NODS e e ] 1 PoURd BouneeS.| NoNomeas oo} 18 pounds,
QGuineas (all classes)_[{Over 1 psund § ounces. | 2 pounds 4 sunces.| Over 18 pagnds. ...} 27 pounda.
Over 2 pounds 4 gunecs. | Neue. Over 27 pounds. .. | Nonz.
None. ouneces Nooo. Gpamd_x_‘;
Over 8ouneeSeeme....| 1l cunces. ...} Over 6pounds...e! ©~ pounds 6 cunses.
Squabs and plgeons...§ 6 cer 11 ounees 4 cunces Over sggtmds G ounees.| 10 pomndsSounces.
Over 14 oune2Seemee—] None, Over10 pounds§onnocs.! Neno.
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TABLE IV—READY-TO-COOE POULTRY

o Weight range per careass
Kinds and classes
Minimum Maximum
None. 1 pound 8 ounces.
8ver é poung 8 g poungs.8
r fryers yOver 2 pounds pounds 8 ounces.
Broflers or fry Over 2 pounds 8§ 3 pounds.
Over 3 pounds. 3 pounds 8 ounces.
Over 2 pounds 8 ounce: 3 pounds.
Qvwer 3 pounds. 3 pounds 8 ounces.
- Over 3 pounds 8 ounces 4 pounds,
3 Qver 4 pound 4 pounds 8 ounces.
Over 4 pounds 8 ounce: "5 pounds,
Over 5§ pound None.
None 2 pounds.
Over 2 pounds. 2 pounds 8 ounces,
Over 2 pounds 8 ounces 3 pounds.
Over 3 pounds. 3 pounds 8 ounces,-
Hens or stewing chickens or f0W]aeee—....}{ Over 3 pounds 8 ounces. 4 pounds,
Over 4 pound 4 pounds 8 ounces.
Qver 4 pounds 8 ounces. 5 pounds.
Over 5 pound 5 pounds 8 ounces,
Over 5 pounds 8 ounces. None.
one. 2 pounds 8 ounces,
Over 2 pounds 8 ounce: 3 pounds 8 ounces.
Cocks or old roosters Over 3 pounds 8 ounces 4 pounds 8 ounces.
Qver 4 pounds 8 ounces. 5 pounds 8 ounces.
Over 5 pounds 8 ounce: None.
‘one 4 pounds.
Over 4 pounds. 6 pounds.
Over 6 pounds. 8 pounds.
Over 10 powads 12 pounds,
ver un ounds,
Turkeys and geeso (all classes) Over 12 gr)mnﬂ: 14 goums.
Over-14 pounds. 16 pounds.
Over 16 pounds. 18 pounds.
Qver 18 pounds 20 pounds,
Over 20 pound None.
\[Qvers pomnds S Potnds
ver un oun ounces.
Ducks (all classes) Over 3 Ix}?)unds 8 ounce 4 gounds.
Over 4 pound None,
(None 12 ounces.
s 8vcr {2 oun llw % poung.4
Qulneas (all c)asses; ver 1 poun pound 4 ounces,
(ol clas Over 1 pound 4 ounce 1 pound 8 ounces.
Over 1 pound 8§ ounce. None.
None. 8 ounces.-
Pigeons (all classes) ver § ounce: 10 ounces.
l ver 10 ounces. 14 ounces.
Over 14 ounce: None.

SuBPART C—F'ORNMS, INSTRUCTIONS, AND
APPLICATIONS.

FORMS OF OFFICIAL IDENTIFICATION

§70.380 Forms of official wdentifica-
{ion. The forms prescribed i §§ 70.380
to 70.384 are subject to the requirements
of §§70.90 to 70.94, Identifying and
Marking Products.

§70.381 Form of grade mark. The
grade mark approved for-use, pursuant
to § 70.91, on a graded product shall be
confained within a shield of the form
and design mdicated m the example 1n
Figure 1 of this section. The mmforma-
tion (including the form and arrange-
ment of its wording) which 1s requred
1in such mark shall be: (a) The class of
the product or whether the product is
“young,” or “mature” (or “old”) (b) the
phrase “ready-to-cook’”: (e) its T. S.
grade, and (d) one of the following
phrases: “Federal-State graded,” “Gov~
ernment graded,” or any other similar
phrase which may be-approved by the
Adminmstrator. In addition, the plant
number of the official plant shall be set
forth if it does not appear on the packag-
ing material. Such other material as the
Admimistrator may approve may also be
mcluded within such shield. However,
the grade mark for ready-to-cook
poultry may be used only when the
product 1s 1dentified as having been 1n-
spected by Federal mspectors or by in-
spectors of any other inspection system
acceptable to the Administrator,

Example of Grade Mark for Ready-to=
Cook Poultry

5 e

oo s e )
R A D IO COC R

_

Fr6URE 1.

§70.382 Form of mspection mark.
The mspection mark approved for use
on mspected and certified edible prod-
uets shall be contained within a circle
and contain the following wording: “In-
spected for Wholesomeness by U. S. De-
partment of Agriculture.” The form
and arrangement of such wording shall
be as indicated 1 the example i Figure
2. In addition, the plant number of the
official plant shall be set forth if it does
not appear on the packaging matenal.

Example

DEPARTMENT OF /
\ ACRICULTURE 4

B0

Ficune 2.

§170.383 Combined form of grade
murk and nspection mark. With ro-
spect to any product which was Ine
spected and graded, a combined form of

Ezample

| FEDERAL- STATE GRADED |

FIGURE 3.

grade moark and inspection mark Is ap«
proved for use pursuant to §§ 70.91 and
70.92. Such combination form shall
contain applicable wording and be of the
form and design as indicated in the ex-
ample in Figure 3. In addition, the
plant number of the official plant shall
be set forth if it does not appear on tho
packaging material. Such other mato=
rial as the Administrator may approve
may be included as & part of the come
bined form of grade mark and inspection
mark. Separate forms of the grade mark
and the inspection mark may be used in
lieu of the combined form of grade mark
and inspection mark,

§70.384¢ Identification of certain
dressed poultry. With respect to dregsed
poultry which has been graded or in-
spected for condition only, the form of
identification approved for use shall con«
tain the wording “Dressed Poultry Proc=
essed Under USDA Sanitary Standards—
Not USDA Graded for Quality or USDA
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Inspected for Wholesomeness” .All la-
bels with such identification shall seb
forth the applicable plant number and
shall be marked with a lot number which
shall .be the number of the day oI the
year-on which the pouliry was slaugh-
tered. ‘This 1identification shall -be
printed on ‘the label and shall not ke
applied by means of a stencil or a rubber
stamp. A rubber stamp may be used to
imsert the plant number.and the lot
number within the official mark pro-
vided such numbers are applied legibly.
The required wording shall be set forth
1n 'the manner indicated 1 Figure 4 of
this section and within a rectangle of
the form and design illusirated.

Ezxample

Dressep PoOULTRY

PROCESSED UNDER U. 8. D. A.
SANITARY STANDARDS
Not USDA Graded for Quality
or USDA Inspected for Wholesomeness
Plant No. 000. Lot 000

FIGURE 4.

INSTRUCTIONS GOVERNING THE ADMINISTRA-
TION OF POULTRY INSPECTION WHERE A
FEDERAL-STATE SERVICE IS DESIRED

Basis; Superviswon

§70.390 Basis of promding Federal-
State anspection service. Inspection
service rendered pursuant to the regula-
tions governing the grading and inspec-
tion of poultry and edible products
thereof (Subpart A of this part) may be
furnished on a Federal basis or on a Fed-
eral-State basis as provided in §§ 70.390
to 70.404. Inspection service in accord-
ance with the regulations shall be fur-
nished on a Federal basis in any State
where arrangements have not been made
with cooperating State agencies for serv-
1ce on a Federal-State basis. Inspection
service shall be furnished on a Federal-
State basis 1n any State in which the
cooperating State agency makes a re-
quest, and becomes a party to a coopera-
tive agreement which provides for such
Federal-State service. Such cooperat-
‘ing parties within the State may be any
responsible and qualified agency inter-
ested 1n promoting orderly marketing of
poultry products.

§ 70.391 Superuvision. All inspection
-service which 1is provided under the
aforesaid regulations and cooperative
agreements shall be technically and ad-
mmistratively supervised by the Preduc-
tion and Marketing Admmstration
(hereafter referred to as PMA) through
its national and regional supervisory or-
ganzation. It shall be the responsibility
of PMA to determine that the services
rendered pursuant to any cooperative
agreement under the regulations are
conducted m a satisfactory manner, that
the aetual post-portem inspection of
pouliry i1s adequate, and that uniform
procedures and policies are followed n
all plants i accordance with the require-
ments of the regulations. In a State
where a Federal-State supervisor of mn-
spection 1s provided, this supervisor shall
be immediately responsible for the activ-
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ities within the State. However, any
supervisory cfficial of PMIA at a higher
administrative level shall have the au-
thority to observe independently of or in
conyjunction with the Federal-State su-
pervisor, any particular station or the
official activities of any particular in-
spector at any time he deems it advisa-
ble; and shall have the authority to
supervise such activities as may be de-
sirable and necessary. Supervisory di-
Tection should he applied through the
Federal-State supervisor.

Conditions

§70.395 Regulations. The regula-
tions of the Secretary of Agriculture
governing the grading and inspection of
poultry and edible products thercof and
mstructions of the Administrator gov-
erning the inspection of products shall
apply to both Federal-State inspection
service and to Federal inspection service.
PMA shall assume the responsibility for
developing the regulations and any in-
structions issued pursuant thereto and
for the supervision of inspection work
carried on under the service.

§70.386 Qualifications of Federal-
State supervisor ‘The Federal-State
supervisor of inspection service shall
meet the following qualifications:

(a) He shall have a veterinary degree
from an accredited school.

(b) He shall have such technical
Inowledge, experience, and administra-
tive and supervisory ability as will qual-
ify him for satisfactorily performing the
duties of a Federal-State supervisor.
These qualifications shall be checked by
and be acceptable to PAIA.

(¢) He shall have had experlence in
the Federal poultry inspection cervice or
have successfully completed a course of

at an interne station which is
under the supervision of the Federal
poultry inspection service of PMA.

(d) He shall be given a joint Federal-
State or a full Federal appointment.

(e) He shall perform supervisory
functions in a manner satisfactory to
PMA. The TFederal-State supervicor
may at the discretion of PMA be re-
moved from his position and replaced
by another qualified employee when-
ever such gction is in the best interests
of PMA.

§ 70.397 Duties of the Federal-State
superpisor ‘The Federal-State super-
visor of inspection service shall be re-
sponsible for the supervision and proper
conduct of inspection service within the
State or States to which he is assigned.
He may be assigned to supervise inspec-
tion service in a single State or in two or
more adjoining States providing this is
agreed to by PMA and the cooperating
agencies in such States, except that a
Federal-State supervisor shall not have
more than 35 plants under his super-
vision. He shall examine each prospec-
tive State inspector and recommend
acceptable applicants for alicense. Such
recommendation shall be in writing and
be accompanied by a statement of
the qualifications of the applicant. He
shall be responsible for making surveys
of plants applying for service within his
State and present his recommendation
for action on such applications in writ-
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in7 accompanied by supronnate sup-
portinz evidence to the Faderal officz of
the incpection service. The assignment
of State employed inspzctors to plants
shall be mutually agreeable to the State
azency and PMA. Insofar as practi-
cable inspectors will not e assigned to
plants where they have bzen previously
employed.

§170.398 Employment and licensing of
Stale inspectors. (a) The cooperating
State agency shall assume responsi-
bility for recruitment and employment
of State inspectors for plants under the
Faoderal-State service, and the szlaries
of such inspectors shall be paid by the
State. Such inspectors may bz em-
ployed only when licensed by PMA, and
it shall be understood that PIAA shall
have the- authority to withdraw such
licens2 at any time (and thus terminate
the serviccs of any such inspector) m
accordance with the provisions of the
regulations. The Mcensed State mspec-
tor shall not under any ecircumstance,
while a licensed inspecfor, accept em-
ployment, money or remunsration of any
kind from the company fo which
assiened.

(b) Each prospective State inspesctor
£ghall complete a period of training under
the immediate supervision of a TFed-
erally employed training suparvisor.
The lcense Issued to the prospective
State inspector shall be a limited license
authorizing him to perform inspection
work only under the supermision of
the inspector-in-charge of the station
to which he is assizned. A licensz
authorizing the State inspzctor to sarve
as inspectsr-in-charge of a station may
be issued when it has been determmed
by the officer-in-charge of the pouliry
grading and inspection service of BMA
that the inspector is qualified for such
a position.

870.399 Duties of State-employed
inspectors. The duties of the Sfate-
employed inspactors shall ke the same
as the duties of Federally-employed m-
spectors. Inspectors shall make proper,
accurate and adequate post-mortem e=-
aminations of pouliry carcasses and
shall thoroushly familiarize themszlves
with and adhere to the inspection pro-
cedures and the applicable provisions
of the Feoderal rezulations govermng
inspection service.

§ 70.400 Replacement of Federal in-
spectors. When Federal-State mspee-
tion service is inausurated in a State,
and when such service will replace Fed-
eral Inspection service furmshed m the
State at that time, the replacemaent of
Federal inspectors by State inspacfors
shall not be carried out until satisfac-
tory transfers of the Faderal inspzctors
to plants out of the State can bz accom-
plished by PMA.

§70.401 Collection of feces. Either
the cooperating State agency or PMA,
as aoreed unon, may assume the respon-
sibility for the collection of all fees for
Federal-State inspection service mm the
State. The contract providing for Fed-
eral-State inspection service shall be be-
tween each firm under Federal-State
inspection service and the agency re-
sponsible for the collection of fees, and
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.each such contract, in either case, shall
be approved or concurred in by PMA.

§70.402 Reunbursement of PMA by
State cooperating agency. When the
cooperating State agency assumes the
responsibility for the collection of fees,
it shall remmburse PMA from fees col-
lected or from State appropriations, or
both, for the following:.

(a) An amount equal to that part of
the Federal-State supervisor’s salary
paid by PMA.

(b) An amount equal to salaries of
any Federally employed mnspectors who
perform inspection service 1in any plant
operating under Federal-State mnspec-
tion service, such salary costs to cover
the periods of such assigngents.

(¢) An amount t{o cover accrued
leave both annual and sick and travel
costs incurred by persons referred to in
paragraphs (a) and (b) of this section,
during periods such persons are per=
forming Federal-State service.

(d) An amount equal to 7 percent of
the amounts referred to in paragraphs
@) (b) and (c) of this section:

(e) An amount sufficizent to cover
overhead 1 excess of that specified 1in
paragraph (d) of this section, general
supervision and ofher costs and expenses
incurred by the Administration in ren-
dering the nspection service.

§70.403 Reimbursement of cooperat-
ing Staie agency by PMA. When PMA
assumes the responsibility for the col-
lection of fees, it shall reimburse the co-
operating State agency for the salaries
of the State mspectors, for periods dur-
ing which such mmsnectors perform Fed-
eral-State inspection service, and for
such annual and sick leave as may be
authorized by the State, and agreed to
by PMA.

§ 70.404 Additional prowvisions. 'The
cooperating State agency shall, without
cost to PMA, furmsh office space, office
furniture and equipment, heat, light,
clerical assistance, and telephone service
for use by the Pederal-State supervisor.

APPLICATION FOR GRADING SERVICE

§'70.410 Application for grading serv-
ice with respect to live pouliry, dressed
poullry, and ready-to-cook poullry.

Application is hereby made, in accordance’

with the applicable provisions of the regula-
tlons (7 CFR Part 70) governing the grading
and inspection of poultry and edible prod-
ucts thereof and United States specifications
for classes, standards, and grades with re-
spect thereto, for grading service to be per-
formed at the plant hereinafter designated:

Name of plant
Street address
City and State

(a) Upon approval of this application by
the Production and Marketing Administra-
tion, United States Department of Agricul-
ture (hereinafter referred to as “PMA”) PMA
will furnish grading service in accordance
with the terms and conditions hereof.

(b) In making this application, the appli~
cant agrees to comply with the terms and
conditions of the aforesaid regulations (in-
cluding such applicable instructions as may
be 1ssued from time to time by the Adminis-
trator), and such other conditions as here-
inafter enumerated.

(¢) The applicant agrees to pay for the
full cost of the grading service covered here-
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by to PMA at the time the respective in-
volces are rendered by PMA. The full costs
shall comprise such of the following items
as may be due and may be included, from
time to time, in the invoice or involces
covering the period or periods during which
the grading service may be.rendered:

(1) A charge of $75.00 for the initial sure
vey (required to be made with respect to an
official plant pursuant to the aforesaid regu-
lations) of the designated plant and its
premises (but no charge for the final survey)
‘prior to the performance, by the Administra-
tion, of the grading service covered hereby*
Provided, That, if at the time of submission
of this application for poultty grading serve
ice such ‘designated plant is official plant
in which inspection service is performed by
the Administration and poultry grading
service has not been performed by the Ad2
ministration in such plant during the
twelve-month period ending on the date of
this application, the charge for the survey
shall be computed in the manner specified
in subparagraph (ii) of this paragraph;

(i1) A charge for each additional survey
to be computed on the basis (¢) of theactual
cost to the Administration of the travel and
per diem incurred in the making of the sur-
vey, and (b) a charge of $3,60 per hour for
the time consumed in making the survey;

(iii) An Inauguration charge of $50.00 to
cover costs incurred by PMA in connection

- with the inauguration of the grading service
and assignment of a grader to the designated
plant;

(iv) A charge of $25.00 for each additional
grader or replacement of a previously as-
signed grader to'the designated plant: Pro-
vided, That, no charge under this-subdivision
(iv) is to be made for temporary relief grad-
ers for regular graders or for the replace-
ment of a grader who is a Federal employee
when the replacement is made by PMA other
than at the request of the applicant;

(¥v) A charge equal to the salary costs paid
to each grader asigned to applicant’s plant
by PMA, including earned annual leave and,
if mnecessary, earned sick leave: Provided,
That, no charge is to be made for salary costs
for any assigned grader of the designated
plant while temporarily reassigned by PMA
“to perform a grading service for other than
the applicant;

(vl) A charge equal to the salary costs,
travel exenses and per diem paid by PMA
to any grader whose services are required for
relief purposes when regular graders are on
annual or sick leave;

(vil) A charge for the actual cost to PMA
of any travel and per diem incurred by each
grader assigned to the plant while in the
performance of grading service rendered the
applicant;

(viii) A charge, at the sole discretion of
PMA, of an amount not in excess of the actual
cost to PMA of the travel (including the cost
of movement of household goods and de-
pendents) and pér diem with respect to each
grader who is transferred from an official
station to the designated plant;

(ix) A charge included in salary costs equal
to the Employer’s tax imposed under the
TUnited States Internal Revenue Code (28
UT. S. C.) for Old Age and Survivor’s benefits
under the Social Security System; and

(x) An administrative service charge based
upon. the aggregate weight of the total
monthly volume of all products handled in
the plant, and computed in accordance with
the following table:

Computation of administrative serv-
ice charges:

0 to 20,000 pounds. $25. 00

20,000 to 100,000 poundS.ccacen-- - 30.00
100,000 to 150,000 pounds.... -- 35.00
150,000 to 200,000 pounds.. ——= 40,00
200,000 to 250,000 poUndSacccanwas 45,00

Computation of administrative sorv-
ice charges—Continued
250,000 to 300,000 poUNUSamccuaaas
300,000 to 400,000 POUNUYnmcuumane
400,000 to 500,000 POUNUSmmuununmm
500,000 to 600,000 POUNUSAmaaauuus
600,000 to 700,000 pourfdSamecucwaa 70.00
700,000 pounds OF MOYO.euunuuaaaa 10 00

(d) The applicant shall designate, In writ-
ing, the employees of the applicant who will
be required and authorized, to furnish each
grader with such information as may be noo-
essary for the performance of the grading
service.

It is agreed that:

(a) PMA will provide an adequate number
of graders to perform the grading sorvice
covered hereby;

(b) At the sole discretion of PMA the
graders may be either a Federal or Stato om-
ployee or a licensed employee of tho appli-
cant;

(c) PMA shall not be responsible for dame«
ages accruing through any acts of commis«
slon or omission on the part of any grader;

(d) The provisions hereof shall continue
in full force and effect fronr its effective dato
until suspended, withdrawn, or terminated,
by (1) mutual consent of the applicant and
PMA; (ii) written notice given by elthor
party to the other to take offect on o spdolfic
date not less than 30 days from tho dato of
the giving of such notice; (1il) ono (1) day's
written notice by PMA to the applicant, {f
the applicant falls to honor any involce
within thirty (30) days after dato of involco
covering the cost of the grading sorvice as
herein provided; or (lv) termination of the
services requested herein pursuant to tho
provisions in the following paragraph (e);

(e) The services to ba rendered herounder
shall be terminated by PMA at any time
PMA, acting pursuant to any applicablo laws,
rules, or regulations, debars tho applicant
from receiving any further boneflts of the
service, or the services horounder rmay be
suspended or terminated at any timo PMA
concludes that the applicant has not con-
formed, or cannot conform, hereto;

(f) All terms used heroin shall have the
same meaning as when used in tho aforesaid
regulations and instructions;

(g) A federally employed grader will be ro-
quired to confine his activittes to those du-
tles necessary in the rendering of grading
service and such closely related sotivities ng
may be approved by PMA. Provided, That, in
no instance will the federally employed
grader assume the duties of managemont;

(h) No member of or Delogate to Congross,
or Resident Commissioner, shall be admitted
to any share or part of this agreoment or
to any benefit that may arise thorefromy
unless derived through the agreement made
with & corporation for its general bonefit.

$60.00
66,00
60. 00
06, 00

(Applicant)
By
(Streot)
(City) (Stato)
(Dato)
Approved:
By
(Title)
(Date)

Production and Market«
ing Administration, U. S.
Department of Agricul
ture.

‘Unless otherwise indicated horoin the billy
will be rendered to the applicant at the
address indicated above.

[F. R. Doc. 53-02562; Filed, Nov. 2, 1003;
8:48 8. m.]
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Chapter IX—Production and Mar=
keting Admnistration (Marketing
Agreemenis and Orders), Depart-
ment of Agriculture

[Docket No. AO-177-412]

Part 972—Mrx v TRI-STATE MARKETING
AREA

" SUBPART—ORDER REGULATING HANDLING

Sec.

972.0 Findings and determinations.

DEFINITIONS

972.1
9722
972.3
9724
9725
9872.6
872.7
972.8
972.9
972.10
87211
972.12
972.13
972,14
972,15
972.16
97217
972.18

Act.

Secretary.

Department of Agriculture.
Person.

‘Iri-State marketing area.
Route.

Fluid milk plant.
Huntington district plant.
Gallipolis district plant.
Scloto district plant.
Athens district plant.
Nonftuig- milk plant.
.Producer.

Producer milk,

Delivery period.

Handler.
Producer-handler.

Other source milk,

ATARKET ADMINISTRATOR

Designation.
Powers.
Duties.

REPORTS, RECORDS, AND FACILITIES

Delivery period reports of receipts
and utilization.

Other reports.

Records and facilities.

Retention of records.

CLASSIFICATION

Skim milk and butterfat to be clas-
sified. --

Classes of utilization.

Shrinkage.

Responsibility of handlers and re-
classification of milk,

Transfers.

Computation of skim milk and but-
terfat in each class.

Allocation of skim milk and butter-
fat classified.

MINIMUM PRICES

Basic formula price to be used in
determining class prices.

Class I milk prices.

Class II milk prices.

Class IIT milk prices.

Butterfat differentials to handlers.

Emergency price provislons.

Prices for Class I, Class-II and Class
III milk disposed of ocutside the
marketing area.

Price of Class I or Class II milk
transferred by one handler to an-
other handler.

APPLICATION OF PROVISIONS

Producer-handlers.

Exzempt milk,

Milk caused to be delivered by an
association of producers.

972.53 Diverted milk,

DETERMINATION OF UNIFORMAT PRICES

972.60 Computation of value of milk,
97261 Computation of uniform prices.
972.62 Notification of handlers,

972.20
972.21
972.22

972.25

97226
972.27
972.28

972.30

972.31
97232
87233

972.34
972.35

972.36

-

972.40

97241
972.42
972.43
97244
97245
972.46

972.47

972.50
972.51
972.52

PAYQIENTS

Time and method of final payment.
Partial payments.,

872.65
972.66

FEDERAL REGISTER -

Sec.
972.70
872.71

Butterfat differential.
Expense of administration,

DIARKETING SERVICE DEDUCTICIIS

Payments to market administrator,
Payments to cooperative accocla-
tions.

ADJUSTZIENT OF ACCOUNTIS

Errors in payments.
Overdue accounts.

DISCELLANEOUS PROVISIONS

Effective time,

Suspension or termination,

Continuing power and duty of the
market administrator.

Liquidation after suspension or ter-
mination.

Agents,

97290 Eeparabllity of provislons.

97291 Termination of obligaticn.

Avrgornrry: §§ 972.0 to 97291 Itsued under
sec. 5, 49 Stat, 753, as amended; 7 U. 8. C.
and Sup. €03c.

§972.0 Findings and determinations.
The findings and determinations here-
inafter set forth are supplementary and
in addition to the findings and deter-
mnations previously made in connection
with the issuance of the aforesaid order
and of each of the previously issued
amendments thereto; and all of said pre-
vious findings and determinations are
hereby ratified and afiirmed, except into-
far as such findings and determinations
may be in conflict with the findings and
determinations set forth herein.

(a) Findings upon the basis of the
hearing record. Pursuant to the provi-
sions of the Agricultural Marketing
Agreement Act of 1937, as amended (7
U. S. C. 601 et seq.), and the applicable
rules of practice and procedure, as
amended, governing the formulation of
marketing agreements and marketing or-
ders (7 CFR Part 800) a public hearing
was held upon certain proposed amend-
ments to the tentative marketing agree-
ment and to the order, as amended,
regulating the.handling of milk in the
Tri-State marketing area. Upon the
basis of the evidence introduced at such
hearing and the record thereof, it is
found that:

(1) The said order, as amended, and
as hereby further amended, and all of
the terms- and conditions thereof, will
tend to effectnate the declared policy of
the act;

(2) The parity prices of milk produced
for sale in the said marketing area as
determined pursuant to section 2 of the
act are not reasonable in view of the
price of feeds, available supplies of feeds
and other economic conditions which
affect market supplies of and demand for
such milk, and the minimum prices spec-
ified in the .order, as amended, and as
hereby further amended, are such prices
as will reflect the aforesaid factors, in-
sure a sufficlent quantity of pure and
wholesome milk and be in the public
mterest; and

(3) The said order, as amended, and
as hereby further amended, regulates

.the handling of milk in the same manner
as and is applicable only to persons in
the respective classes of industrial and
commercial activity specified in a mar-
keting agreement upon which a hearing
has been held.

972.75
872.76

972.80
872.81

972.85
972.86
972.87
972.88

972.89
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(4) All milk and millt products han-
dled by handlers as defined in this order
amending the order, as amended, are 1n
the current of interstate commerce or
directly burden, obstruct, or affect m-
terstate commerce in milk and its prod-
ucts; and

(5) The necessary expanses of the
market administrator for the mamte-
nance and functioning of such agency
will require the payment by each handler
as his pro-rata share of such expense
4 cents per hundredweight or such lesser
amount as the Secretary may prescriba
with respect to all receipts of producer
mills (including such handler’s ovn pro-
duction) and of other source milk clas-
sified as Class I milk: pursuant to § 97231
() (1) or as Class II milk.

(b) Additional findings. It is hereby
found and determined thaf good cause
exists for making this order amending
the order, as amended, effective on No-
vember 1, 1953. ‘The regulatory pro-
visions of this order amending the order,
as amended, are such that no extensive
preparation prior to its efiective date
will be required of handlers rezulated
thereunder. The regulatory provisions
of this order amending the order, as
amended, are well known to handlers—a
hearing on proposals contamning provi-
slons similar to the rezulatory provisions
of this order amending the order, as
amended, was held in May 1953; the rec-
ommended decision in this proceeding
containing regulatory provisions sub-
stantially the same as those contamed
herein was issued on September 11, 1953;
and the decision the regulatory provi-
sions of which are made a part of this
order amending the order, as amended,

. was issued on October 23, 1953. Under

these clrcumstances handlers will be
afforded reasonable time for such prepa-
rations as may be necessary. The unde-
sirable marketing conditions which this
order amending the order, as amended,
is designed to correct are such that their
continued existence tends to further
Jeopardize the orderly marketing of milk
in the Tri-State marketing area. There-
fore, it isimpracticable, unnecessary, and
contrary to the public interest to delay
the effective date of this order amending
the order, as amended, until at least 30
days after its publication in the Feperar
ReGISTER, and good cause exasts pursuant
to section 4 (¢) of the Admimistrative
Procedure Act (5 U. S. C. 1000) for mak-
Ing this order amending the order, as
amended, effective November 1, 1953.

(¢c) Determiinations. It is hereby de-
termined that handlers (excluding co-
operative associations 